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REDUCES THE COSTS OF HUMANE SLAUGHTERING 


COMPARE THESE OUTSTANDING FEATURES 


¢ Low initial operating and maintenance costs 

© Portability—11/‘ x 11/4 x 18//— 

weight, 35 lbs. ¢ Easy installation— 

needs no special adaptation. 

e Easy operation-one button simplicity. © Includes 
timer, voltmeter, ammeter 

e Dependable e Uses regular 110 volt A.C. current 
e Components approved by 

Underwriters Laboratory 

¢ All electrical parts hermetically sealed 

e Stuns hogs, sheep and calves humanely 

with amazing speed and efficiency 

* Puts humane slaughtering 

within pocketbook reach of every plant 


Ask your Preservaline representative for full facts about the 
PRESCO PORTA-STUN — or send your inquiry directly to us 


: PRESCO SEASONINGS 
* PRESCO FLASH CURE 


Among the many products for meat processing * PRESCO PICKLING SALT 
originated in our research laboratories are the famous .- PRESCO CHEMOCIDE PK 


: BOARS HEAD SUPER SEASONINGS 
* CYCLACURE 


PRESERVALINE.. won: os 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON «© NEW JERSEY 


CANADIAN DISTRIBUTOR: Montour, Ltd., Montrec! 12 Sigil 
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N ELECTRIFIED AND 
NIC EQUIPMENT 

MEAT INDUSTRY 
WITH YOUR PROBLEMS? 


SPECIALISTS | 
ELECTRO 
FOR THE 
maY WE HELP 


Y cost-cutting se 


Seaekor better profits on beef, house grade 


gee with grade name, brand or trade- 
= continuous imprint identifies even 
ponsumer cuts. Self inking, in- 


wo-operator setup for fast frank pack- 
aging in minimum space. Assemble, wrap 
and spot-seal right on the scale pan. 
Complete the package automatically on 
conveyor-sealer unit to get fast accu- 
rate production of handsome packages. 








You can't 
buy better 
Diced Red 
Sweet Peppers 
than those 
with the 
CANNON 
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The 1961 pack of Cannon Diced Red Sweet Peppers 
is outstanding in quality and quantity. Its superior 
quality results from greatly increased expenditures for 
agricultural research—soil-testing and prescribing of 
fertilizers, selection and grading of seeds, laboratory 
quality control —— plus modern canning methods, and 
exacting specifications for and Federal grading of raw 
fruit. The quantity of the product available this year 
results, in part, from continuous expansion in growing 
areas—now in seven states across the nation. Order 
Cannon Diced Red Sweet Peppers: field fresh, uniformly 
diced, ready to use right from the can. Save money on 
Cannon heavy pack that reduces your freight, handling, 
and storage charges. Order from your regular source 
of supply, or write direct. 


Other quality Cannon meat loaf ingredients: Pimiento- 
Stuffed Spanish Olives and Diced Green Sweet Pickles. 


AP Cannon & ton, Incoporaled 


MAIN OFFICE: BRIDGEVILLE, DELAWARE 
Plants: Bridgeville, Delaware e Marydel, Delaware 
Dunn, North Carolina 
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FOR... 


@ INDIVIDUAL DESIGN 
@ EXPERT ENGINEERING 
@ SOUND QUALITY CONSTRUCTION 
@ CAREFULLY PLANNED INSTALLATION 


Attracting and holding your customers’ de- 
mands that you deliver quality. 


Only Julian’s modern design . . . expert engi- 
neering .. . superior construction ... and care- 
ful installation can guarantee quality, always. 


Be sure of the best. Write, telephone, or wire 
to get full information on how Julian Smoke- 
houses are best for you before you make any 
smokehouse installation. 


Julian Smokehouses — An Industry Standard 


ENGINEERING CO. 


5127 N. Damen Ave. * LOngbeach 1-4295 - Chicago 25, Ill. 


West Coast Representative: 
Mewt Packers Equipment SR, 49th saree Oakland 1, California 


Representative: 
MeLean Machinery Co., Ltd., Winnipeg, Canada 
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KILL TO 600 HOGS PER HOUR 
WITH SUBSTANTIAL SAVINGS 


No.1005 











BOSS] HOG "conveyors 





This unit is a ‘“V’’ shaped restraining conveyor 
which supports the hogs in a quiescent upright 
position for application of the stunning instrument. 
The conveyors form a self-contained unit and are 
equipped with individual drives and_ individual 
motors and starter. In operation, the hogs are 
chuted (not shown) to the Restraining Conveyor 
unit. At this point the hog loses its footing and the 
wand may be easily applied. This unit offers proven 
savings at a modest investment. 


Ask for detailed literature on the Boss Restraining Con- 
veyor, Boss Cradle Restrainer and Boss Electric Stunner. 


THE Cincinnad, BUTCHERS SUPPLY COMPANY. 
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Cleveland Office 





C. W. REYNOLDS 

3451 West Blvd. (11) Tel. Olympic 1-5367 
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let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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EVERY DAY, WE’RE ALL TORN APART! 


And it’s done by some of the finest folks . . . old 
friends. They rip us, toss us, forget us. 

But we're not miffed. It’s you we’re concerned 
about. 

With a Daniels wrap as a bright introduction, your 
product is treated with considerable respect : 
your product is remembered, and bought again 
and again. 

Our delivered wraps have no blurs, smudges, out-of- 
focus printing. They have that “take me home” 
sparkle. 

We put everything we have into Daniels wraps. We 
hope you'll do the same. 

Call us soon, won’t you? We’d like to tell you more. 


This is the freshness 
you capture in a Daniels wrap. 


ANI ELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Rochelle Park, New Jersey . . . Columbus, Ohio . . . St. Louis, 
Missouri . . . Dallas, Texas ... Denver, Colorado . .. Los Angeles, 
California 
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TRIMMED FOR ACTION AND TOUGH AS THEY COME 


LEAN-MUSCLED MIGHT 

TO MOVE LOADS FOR LESS! 
CHEVROLET SERIES 60 
MIDDLEWEIGHT S 1... ocsncrs win 


ability to whip the meanest jobs in jig-time. Chevrolet’s broad lineup of Series 60 middle- 
weights includes the best answers to many jobs in a wide, wide weight-class range. Here 
are trucks that outwork bigger, heavier, more costly rigs with a rugged, no-fat build 
that puts every pound into hard-working muscle. There’s money-saving six-cylinder 
power furnished by Chevrolet’s lean-muscled Jobmaster 6, standard throughout the 
medium-duty 60 Series right up through the maximum 19,500-lb. GVW rating. There’s 
tough, bump-beating Torsion-Spring Ride, acclaimed across America as the greatest thing 
since springs, for shouldering big loads and smoothing the roads in a way big-truck 
operators never thought possible. There’s backbone aplenty for biggest loads in brawny 
box-rail frames, “K’’- or ‘“X’’-braced for extra stay-together rigidity. Add king-size 
vacuum-hydraulic or air brakes, low-friction precision steering, top drive line toughness 
and a wide choice of optional equipment to meet every special requirement—and you’ve 
got a trimmed-for-action truck build that knows how to do more work and cost less from 
delivery to trade-in. Why not let a Chevy show you what lean, hard-muscled truck 
stamina can mean on your job, soon? 


With a wide range of Conventional Cab, Low- 
Cab-Forward and Tilt Cab models to choose from, 
the Series 60 lineup includes the right truck to 
handle your medium-duty hauls in the most 
efficient way possible. There are fifteen models in 
all, tailored for every kind of duty from ultra- 





compact, close-coupled tractor applications to 
extra-long 21-foot body installations. Visit your 
Chevrolet dealer. He'll be glad to give you 
the full details on the one best truck for your 
job. ... Chevrolet Division of General Motors, 
Detroit 2, Michigan. 


1961 CHEVROLET STURDI-BILT TRUCKS <z7iaeeram” 
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For bacon slicing and packaging rooms, smoked meat 
wrapping, beef boning coolers, fresh sausage manufac- 


turing rooms, sausage packing coolers, hog cutting rooms, 
and lard packaging coolers. 


This unit is especially designed and manufactured to be in- 
stalled in rooms where the product is not stored but is 
wrapped or packaged by humans. This unit is for high 
temperatures which will protect the product and still 
have it comfortable for the people working in the room. 
Notice the side air deflectors which keep the circulation 
of air at the ceiling level and not on the workers in the room. , 


me 
There is a type of Gebhardt Unit for every meat application! 


Only GEBHARDTS give you Controlled Humidity . . . Controlled 


Temperature .. . Controlled Circulation . . . Air Purification! Re 


Sales and Service in all principal cities, 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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PROTECT MEAT flavor and color... prolong shelf life. Neat, 
easy, accurate! Two self-dissolving Takatabs (7/8 oz.) treat 100 Ibs. of 
meat. No waste, spillage, measuring errors. Mix quickly, evenly in 
Pickles or chopper solutions. Compact tablets won’t crumble, yet dissolve 
without mixing or agitation. Speed up curing action, cut smokehouse 
time, use less fuel. And they reduce product shrinkage. Get bulk sodium 
erythorbate (isoascorbate) and erythorbic (isoascorbic) acid in economical 
5, 10, 25 and 50-Ib. polyethylene-lined drums. Write for Bulletin TL-400 
for all the Takatab facts. Make Miles your source for citric acid, U.S.P., also. 


WVIILIs’ Miles Chemical Company 
(*pronounce it DIVISION OF MILES LABORATORIES, INC. 


Tack-a-ME nee) ELKHART, INDIANA 
General Sales Offices: Elkhart, ind., COngress 


- z : 4-3111; Clifton, N.J., PRescott 9-4778; 
It will TASTE better, LOOK better, SELL better with Takamine products New York, N.Y., MUrray Hill 2-7970 
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Which Fibrous Casing Gives 
the Best Printing and Registration? 


ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Tee-Pak, Inc. 


Tee-Pak of Canada, Ltd. 


Yes, Tee-Pak Fibrous is first! In a recent survey, 
Tee-Pak Fibrous was voted best in printing and 
registration . . . best to add brilliance and vigor to your 
brand design . . . best to help you dominate at retail 
and indicate the high quality of your products! If 
printing is an art—then Tee-Pak is a master! 

Call your Tee-Pak Man. 


Who's the largest exclusive 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings..Casings are Tee-Pak’s 


business! Satisfying your casing requirements is 
Tee-Pak’s aim! 

















Chicago e San Francisco 


Tee-Pak International Co., Ltd. 
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No Cent for Tribute 


“RACKET?” is not a pretty word, but that 
is how some meat packers and processors 
describe the “advertising allowances” they 
must give to some food retailers. 

On the basis of what these firms tell us, 
we must conclude that they are getting 
nothing for something in making these al- 
lowances, and that some are doing so at the 
expense of their own programs for the pro- 
motion of their branded products. 

In theory, the firm which grants an ad- 
vertising allowance to a dealer should ex- 
pect to get a recognizable and measurable 
value in return. In practice, however, it is 
apparent that in many instances the adver- 
tising allowance is actually a tribute which 
the retailer exacts from the meat packer for 
continuing to buy from him. The dealer 
has no intention of delivering commensu- 
rate value for the payment and may not 
deign even to go through the motions of 
advertising and promotion. 

We do not know how the narrow-margin 
meat industry—which needs all of its pen- 
nies and dollars for effective advertising, 
modernization and dividend-starved share- 
holders—ever became entangled in the al- 
lowance racket. We suggest, however, that 
it is time to withdraw and to adopt the 
part of that old American slogan that reads: 

“Not one cent for tribute.” 

We do not suggest that packers should 
not participate in cooperative promotion 
when it can be demonstrated that they will 
derive benefits commensurate with their 
investment. In other cases, however, we be- 
lieve that the industry’s answer should be 


a firm and not necessarily polite, “No.” 


The 


The 































News and Views 





Advisability of a compulsory state meat inspection law 
in Indiana was questioned by Tim Sullivan, state food and 
drug director, at the second annual meeting of the Indiana 
Meat Packers Association in Indianapolis. Approximately 90 
per cent of the animals slaughtered in Indiana come under 
existing inspection programs, Sullivan said. He estimated that 
the cost of administering a state inspection program for the 
plants not now inspected would be about $20 per head of 
livestock killed. The main banquet speaker was C. Wendal 
Martin, president pro tem of the Indiana Senate. Senator 
Martin pointed up the need for businessmen to organize to 
have effective representation for their interest in the legisla- 
ture. He indicated that legislators appreciate the views of 
responsible lobbyists but said it still remains for the indi- 
vidual back home to present his views to the lawmakers. 
Newly-elected officers of IMPA are: president, Robert S. 
Scott, president of Home Packing Co., Terre Haute; vice 
president, Austin Sheehy, controller of Stadler Packing Co., 
Inc., Columbus, and treasurer, Richard Eckrich, vice presi- 
dent of Peter Eckrich & Sons, Inc., Fort Wayne. Directors 
elected for three-year terms are: Ernest Baldwin, Bloom- 
ington Packing Co., Bloomington; E. S. Mahon, Mahon 
& Bonenberger, Evansville; R. J. Gunderson, Hygrade Food 
Products Corp., Indianapolis; Robert S. Scott, and Austin 
Sheehy. Warren R. Spangle is executive secretary of IMPA. 


Kansas State Board of Health has proposed regulations 
establishing standards of identity for hamburger and pork 
sausage. Total fat content of hamburger would be limited to 
30 per cent and the ratio of water to protein could not be 
greater than four to one under the proposal. The fat content 
of pork sausage could not exceed 50 per cent and the amount 
of syrup or water added would be limited to no more “than 
that necessary to facilitate grinding,” with 2 per cent as the 
ceiling on total quantity of water introduced. A public hear- 
ing on the matter has been set for 9 a.m. on Monday and 
Tuesday, December 19-20, in Topeka. 


A Tentative Program for the industry-wide beef grading 


conference set for Monday and Tuesday, November 14-15, in 
Kansas City has been announced by conference chairman 
Dean Brown of the American National Cattlemen’s Associa- 
tion. The Monday morning program will include a presenta- 
tion of the history and purpose of grading, analysis. of present 
grade standards and a discussion of grading from the stand- 
point of the consumer. There will be a demonstration of the 
U. S. Department of Agriculture’s “dual grading” studies 
Monday afternoon and a banquet that evening. The Tuesday 
morning session will be devoted to a discussion of grading 
from the standpoints of producers, farm feeders, large feeders, 
packers, independent retailers, retail chain stores, restaura- 
teurs, and jobbers and purveyors. Open discussion is planned 
for the afternoon session. Among the recommendations to be 
presented at the conference is a proposal that would lower by 
one degree the marbling requirements in all three age groups 
—young, intermediate and mature—of the Choice grade. No 
other change would be made in present standards; all other 
grades would remain as they are now. The proposal is en- 
dorsed by the Western States Meat Packers Association and 
the California Cattlemen’s Association. 

A resolution adopted by the executive board of the Amal- 
gamated Meat Cutters and Butcher Workmen of North Amer- 
ica, AFL-CIO, notes that another group has suggested that the 
top half of the present Choice grade be moved up into Prime 
and that the top quarter of Good grade be placed in the Choice 
category. This would result in a “harmful and uncalled for” 


[Continued on page 28] 
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Conference Throws Spotlight on Hogs 


came under very close scrut- 

iny last week when representa- 

tives of all segments of the swine in- 

dustry gathered at the University of 

Kentucky, Lexington, for the third 

National Swine Industry Conference, 

which featured an intensive 114-day 

program of general sessions and 10 
separate workshops. 

Conference chairman Keith E. 


T HE MANY sides of the hog 





Myers, National Swine Growers 
Council, said the problems and de- 
cisions of the industry are those of 
people, not hogs. And “the people” 
examined their industry with the 
greatest of care, tackling problems 
ranging from those connected with 
marketing of live hogs through gov- 
ernment hog reports to pork quality 
and consumer acceptance. 

Those attending the workshop ses- 


sion on “Is the Public Getting the 
Pork It Prefers?” heard Sam Stal- 
ter of The Klarer Co., Louisville, 
cite the greatly increased allocation 
of money toward research and qual- 
ity control as evidence of the pack- 
ers’ keen interest in Mrs. Consumer. 

“One of the most profitable pack- 
er operations in the country boasts 
that one out of every 10 of its pro- 
duction employes is involved with 
quality control,” he declared. “All 
progressive companies in this busi- 
ness are vitally interested in the im- 
provement of packages and the de- 
velopment of trouble-free meat 
products that can be offered for sale 
in today’s retail stores.” 

As proof of the packers’ interest 
in satisfying the housewife’s desire 
for the convenience of an easily 
identified product, he pointed to the 
introduction of a large variety of 
convenient packages for sausage, 
sliced luncheon meats, sliced bacon, 
frozen foods and other items. 

The farmer’s interest (or lack of it) 
in Mrs. Consumer was expressed by 
J. Herbert Doak of Wilmington, O., 
who commented: “Most hog farmers 
are a lot more concerned with selling 
hogs for enough money to pay farm 
operating costs and put shoes on the 


_ 


-g-— 


kids than they are in some house- @ 
wife pushing her cart through a 
supermarket in a distant city.” He 
added that it is “just human nature” 
to be more interested in problems 


PARTICIPANTS in pork quality workshop are (1. to r.): secretary, Jack D. 
Johnson, Louisiana State University; J. Herbert Doak, Wilmington, O.; Sam 
Stalter, The Klarer Co., Louisville; chairman, Dr. George D. Wilson, American 
Meat Institute Foundation, Chicago, and D. H. Kropf, Clemson College, 
Clemson, S. C. Workshop session discussed cured meat products at length. 


14 
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that happen to be closer to home. 

HOG VALUE: The big job is to 
get the farmer more interested than 
he is in the consumer—and a more 
discriminating recognition of value 
in hogs, both good and poor ones, 
will go a long way toward accom- 
plishing this objective, Doak told 
those attending the session. 

In reviewing the problems of 
packers, he emphasized that they 
should pay producers no more than 
the actual worth of a hog, adding 
that many producers fail to realize 
that packers and retailers cannot sell 
a better product than the hog raiser 
produces. A packing plant employe 
can trim off the outside fat on a 
ham, but he cannot do anything 
about the fat around the bone or the 
heavy streaks of fat that run through 
the lean. 

In noting the stiff competition that 
pork gets from other foods, Doak 
said he felt sure that if Mrs. Con- 
sumer is given a quality product 
backed by a good advertising pro- 
gram, her choice will be red meat. 

In reviewing research on pork 
quality, D. H. Kropf, Clemson Col- 
lege, Clemson, S. C., said the most 
serious problem in the field of qual- 
ity appears to be the existence of 
“less tender’ pork. Tenderness 
seems to have the greatest bearing 
on the relative degree of satisfac- 
tion, but the determination of ten- 
derness has been a problem for the 
meat researcher. 

He added that it is interesting to 
speculate what approach may be 
used to prevent “less tender” pork. 
Perhaps a standardized ante-mor- 
tem treatment, such as a certain 
feeding treatment for several weeks 
prior to slaughter, an injection of a 
specific endocrine secretion or some 
physical or chemical treatment prior 


LEFT: Conference luncheon was held in ballroom of Uni- 
versity of Kentucky's student union building, with en- 
tertainment provided by high school band. RIGHT: 





GENERAL session on first day of conference was presided over by P. O. 
Wilson (left), general manager, National Live Stock Producers Association. 
Herman C. Aaberg (right), director of livestock, American Farm Bureau Fed- 
eration, spoke on foreign market for pork products at meeting. He said ex- 
port market for U.S. pork is as big as swine industry wants to make it. 


to slaughter, might be employed. 

Kropf said the question of the 
contribution, if any, of marbling to 
tenderness of the cooked product is 
still unanswered, and if marbling is 
found to affect tenderness, more in- 
formation is needed regarding the 
effects of feeding, management and 
ante-mortem treatment. 

CURED MEAT: In a summary of 
the pork quality workshop, Dr. 
George D. Wilson, American Meat 
Institute Foundation, Chicago, who 
served as chairman of the session, 
noted that considerable discussion 
centered on the quality and con- 
sumer acceptability of cured meat 
products, with a wide divergence of 
opinion regarding the kind of hams 
and other primal cuts that will pro- 
vide the greatest demand for pork. 

Although a compromise was not 





THE NATIONAL PROVISIONER, NOVEMBER 5, 1960 


reached on this matter, there was 
general agreement that the goal is 
an improved market for hams and 
that the consumer should be con- 
sulted regarding the kinds of ham 
offered for sale. 

The report suggested that the in- 
dustry accelerate the movement to- 
ward more meatiness and less fat 
and perhaps adopt closer tolerances 
for lean-to-fat ratios. It also should 
strive toward producing carcasses 
with the highest quality within the 
lean meat. In this regard, it was 
recommended that progeny testing 
and certification programs be ex- 
panded beyond measuring lean-to- 
fat ratios to include data on the 
eating quality of the product. 

There is little interest on the part 
of retailers in selling pork from 
meat-type hogs separately, Hughes 


Workshop on marketing of live hogs attracted large 
crowds. Speaking up front is Bernard Ebbing of The 
Rath Packing Co., who distributed marketing brochure. 
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A. Bagley, meat merchandiser for 
The Kroger Co., told the workshop 
on marketing of live hogs. He dis- 
cussed the possibility of retailers 
selling lean pork at a higher price 
and creating a premium market for 
meat-type hogs. 

He said pork loins are the only 
cut now being offered separately by 
packers as pork from meat-type 
hogs. The premium is only 342¢ per 
Ib. “It is almost impossible for re- 
tailers to expend the labor at today’s 
wages to separate meat-type pork in 
displays, and even if we did, the 
consumer, in her weekend shopping, 
would soon make a shambles of sep- 
arate displays.” 

Referring to the problems of 
packers, Bagley said he knew of no 
other business where a company 
bids the highest dollar to get raw 
materials and yet has to sell for the 
lowest dollar to move its products. 
Other packer problems he listed in- 
cluded: 

1) Packers must remove all live- 
stock from the market when it 
comes in, even though some of it 
may be undesirable, or else it may 
stop arriving. 

2) Packers have large investments 
in plants which are profitable only 





when in operation. Therefore, they 
try to operate even when hogs are 
cutting at a loss. 

Bagley observed that retailers are 
interested in selling a better prod- 
uct, but if their pork doesn’t sell, 
their beef, veal, lamb or chicken 
will. They have other products to 
sell, whereas the producer and pork 
packer do not. 

MARKETING BROCHURE: A 
brochure designed as a means for 
marketing agencies to provide swine 
producers with more information 
on their hogs was presented to the 
marketing workshop by Bernard 
Ebbing, The Rath Packing Co., Wa- 
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terloo, Ia., who has seved as chair- 
man of a live hog marketing com- 
mittee which was appointed follow- 
ing last year’s conference. 

In addition to a place for the mar- 
keting agency to indicate comments 
on the quality of each lot of hogs, 
the brochure contains tips on ob- 
taining breeding stock to improve 
hog quality and is intended for in- 
clusion with payments for hogs. 

Ebbing said the two problems that 
received attention from the commit- 
tee are the lack of uniform methods 
and nomenclature in merit buying 
of hogs and the difficulty this pre- 
sents in reporting to producers the 
market’s evaluation of their hogs. 

Speaking for the committee, he 
urged marketing personnel to pro- 
vide more detailed, descriptive in- 
formation on their sales or pur- 
chases to market reporters, and 
urged market news services to de- 
vote more attention to training re- 
porters in reflecting hog values by 
describing the price extremes within 
each grade. 

James B. Nance, president of the 
National Swine Growers Council, in 
taking a producer’s look at markets, 
called for continued competition 
among markets but more uniformity 


CONFERENCE 
secretary J. Rus- 
sell lves of Amer- 
ican Meat Insti- 
tute, Chicago, 
helps women 
during busy reg- 
istration period 
on first day of 
National Swine 
Industry Confer- 
ence. Event at- 
tracted represen- 
tatives from all 
segments of the 
swine _ industry. 


in pricing and reporting back to the 
producer on the value of his hogs. 

“T would say that the marketing 
agencies and the packers have a 
much greater centralized capital in- 
vestment in this industry than do 
the individual producers, so it is 
past time that some uniform system 
be developed at the market place,” 
he said. “We feel the packing in- 
dustry and the markets are smart 
enough to come up with a practical 
and reasonable solution for all par- 
ties concerned.” 

In calling for a more consistent 
job of evaluating hogs at the market 
place, Nance said price is the thing 











DISCUSSING pig crop reports during 
workshop on government hog re- 
ports is Kenneth E. Miller, consultant 
to Armour and Company, Chicago. 


that tells the producer the kind of 
hog to produce and buyers deter- 
mine that price. 

Those attending this workshop al- 
so saw Dr. James Kemp, University 
of Kentucky, present carcass and 
live hog evaluation demonstrations. 

PIG CROP REPORTS: Kenneth 
E. Miller, consultant to Armour and 
Company, Chicago, told the work- 
shop on government hog reports that 
semi-annual pig crop reports are not 
a fully useful forecasting tool be- 
cause some pigs are already on the 
market by the time the reports on 
the estimates are released. 

“Assuming that it is desirable to 
gear pork marketing plans both to 
demand. . . and to hog supplies ex- 
pected, then slaughter forecasts must 
be made for varying lengths of time, 
depending on the needs of all the 
planners in the production and 
marketing chain. Since marketing is 
a continuous process—as is pig far- 
rowing—the concept of fall pigs and 
springs is meaningless. Rather, far- 
rowings data and hog slaughter fig- 
ures must be looked upon as two 
continuous time series, with lags af- 
fected by seasonals and cycles.” 

Miller indicated that although 
plans for improving pig crop and 
farrowing intentions data are un- 
derway, the USDA Crop Reporting 
Board would have made more prog- 
ress in recent years if the swine in- 
dustry had made its needs known 
to congressional committees. He en- 
couraged experimental work by ag- 
ricultural colleges and the USDA to 
discover the best methods of ob- 
taining these data for individual 
areas of the nation. 

Robert H. Moats, chief of the 
USDA’s livestock statistics branch, 
indicated that the Crop Reporting 
Board is reviewing and modifying 
its procedures continually to do a 
better job of keeping up with the 
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hog industry. Following are several 
changes which the government is 

considering in the program: 

1) Expansion of the present 10- 

state quarterly reports to include 

Michigan, North Dakota, North Car- 

olina, Georgia, Kentucky, Tennes- 

see, Alabama and Mississippi. 

2) Expansion of the commercial 

livestock slaughter report to include 

pork and lard production, as well as 

the live weight of hogs slaughtered 

by states. 

3) Expansion of the report to in- 

clude estimates of pigs saved in the 

quarterly period. 

4) Start of new reports on feeder 

pig marketings from state to state 

and on prices received for feeders. 

Moats defended the margin of er- 

ror in the Crop Reporting Board’s 

record for 10 years and pointed out 

that a stronger quarterly program 

would permit reappraisal of the es- 

timates before these errors have 

caused undue injury. 

JOINT SURVEY: Support of a 

proposed joint Census-Agricultural 
Marketing Service sample survey 

program was expressed by W. E. 

Hamilton, American Farm Bureau 
director of research, at the govern- 

ment reports workshop. 

He described the five-year agri- 
cultural census as instrumental in 
determining trends in agriculture 
and suggested that the Crop Report- 
ing Board’s record indicated that its 
accuracy in estimating pig crops de- 
clines as it gets further away from 
the benchmarks provided by the ag- 
ricultural census. 

Hamilton expressed approval of 
the AMS proposal for semi-annual, 
large-scale enumerative sample sur- 
veys to provide benchmarks more 
frequently, but he maintained that 
the Bureau of Census and the AMS 
should adopt the idea for a joint 
program. The bureau has the ex- 
perienced staff and facilities and 
could do the collection and tabu- 
lation work under the direction of 
the AMS to avoid duplication in 
government activities and facilities. 

James Peterson, a commercial 
producer from Vinton, Ia., pointed 
out that he makes profitable use of 
the pig crop reports and that, after 
visiting with neighbors, he believed 
farmer criticism of the reports was 
directed more at persons who at- 
tempt to project them into estimates 
of selling prices. 

A summary of the decisions 
reached in the government reports 
workshop contained: 

1) Approval of the USDA decision 
to start collecting data on the 
slaughter of gilts, and encourage- 
ment to restrict the sample to meat 








AWARD for his contribution to pres- 
ent-day concept of meat hog busi- 
ness is presented to Carroll Plager 
(right), livestock extension special- 
ist, Geo. A. Hormel & Co., by R. W. 
Anderson, publisher of the National 


Hog Farmer, Grundy Center, la. 


packing firms that will gather the 
data on an actual count basis. 

2) A request for expansion 
of daily receipt information on live 
hogs to represent a larger portion of 
total marketings by including addi- 
tional central markets and, if pos- 
sible, more direct marketing areas. 

3) Approval of tentative USDA 
plans to establish permanent region- 
al samples to improve estimate work. 

CARCASS CONTESTS: At the 
session on uniform carcass contest 
procedures, L. K. Burcham, Field 
Packing Co., Owensboro, Ky., said 
the best way to increase the con- 
sumer demand for pork is with 
meat-type hogs, and the best way to 
compare hogs from different areas 
is through carcass contests. 

He indicated that uniform carcass 
contest procedures are needed be- 
cause differences in the manner in 
which hogs are evaluated, yields are 
figured and the proportion of the 
more valuable cuts are expressed 
could change the placings at differ- 
ent shows. This prevents producers 
from determining how their hogs 
would compare with those from 
other areas. 

Burcham offered these recom- 
mendations: 1) all contests should 
adopt the new certification stand- 
ards (29-in. length, 4-in. loin eye, 
1.6 in. of backfat or less), 2) all hogs 
should be weighed before slaughter, 
3) they should be dressed the same 
to figure carcass yield, 4) cooler 
shrink should be figured in the same 
manner and 5) a uniform trim 
should be used on all cuts. 

The simplest form of a carcass 
contest is better than none, accord- 
ing to a talk prepared by J. C. Hil- 
lier, Oklahoma State University. 
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Because of a last-minute conflict, 
Hillier could not appear at the con- 
ference and his talk was read by 
Carroll Plager, Geo. A. Hormel & 
Co., Austin, Minn., chairman of the 
carcass contest workshop. Following 
are highlights of the talk which pre- 
sented the judge’s point of view. 


Contests that compare carcass 
length, backfat, unadjusted gross 
yield and loin eye measurements 
are helpful because they can be held 
with a minimum of facilities and 
time. However, they leave much to 
the discretion of individual judges. 

Lacking in contests of this type 
are factors that are necessary to 
consider if improvement in swine 
values is to move forward at a max- 
imum rate. Ignored are such factors 
as dressing percentage, amount of 
trim along the underline (jowl, 
belly, crotch and lower ham) and 
evaluation of individual cuts. 

In the most useful type of contest, 
the carcass is broken down into 
wholesale cuts and each cut is 
trimmed in a uniform manner and 
weighed. Often the product is eval- 
uated as wholesale cuts and price 
adjustments are made on the basis 
of excellence of the individual cuts. 
Percentage yields of the various 
cuts can be calculated. 

SIMPLE MECHANICS: A college 
meat specialist, E. A. Kline, Iowa 
State University, listed the follow- 
ing factors that serve as indicators of 
quantitative differences in meati- 
ness of hogs: live weight, carcass 
weight, dressing percentage, car- 
cass length, carcass backfat, loin eye 
area, percentage of lean cuts, per- 
centage of ham and loin and cutout 
values. 

Stating that carcass contests 
should allow the college meat re- 
searcher to work with the packer 
in evaluating pork carcasses and 
should assist in accelerating the 
meat-type hog production program, 
Kline called for simple contest me- 
chanics in order to obtain packer 
cooperation and insure a flow of un- 
derstandable, usable information to 
the producer. 

Included in the carcass con- 
test workshop summary report were 
these areas of agreement: 

1) The weight bracket for carcass 
contest entries should be relatively 
narrow and in the range of top mar- 
ket weight hogs. 

2) All contest entries should be 
required to meet certification car- 
cass standards to become eligible for 
awards. 

3) All carcasses should meet qual- 
ity standards for firmness. 

4) Premium awards for carcass 

[Continued on page 31] 
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TABLE 1. 


ANTE MORTEM AND POST MORTEM 
Ante Mortem Inspection 
e Pee Cc 








part on special post mortem inspection. 





Kind of Animal Passed Pp d Total 
ON NA 065 vice je 18,375,261 79,434 1,807 18,456,502 
DN 2 een Saacep sk «nearest 4,972,727 2,635 733 4,976,095 
OE ARS Oe ee tem 13,443,742 4,138 698 13,448,578 
SION 5 iad, 6 yids eh ee aeN Ss 61,007 18 5 61,0: 
BS nk in a oh we we with esd 70,450,427 44,276 983 70,495,686 
le eb RE ewe ee 66,929 42 22 66,993 
See Sui iiah esa tee alee 107,370,093 130,543 4,2483 107,504,884 


1“Suspected” is used to designate animals suspected of being affected with diseases or conditions that may cause condemnation in whole or 


2Horses are slaughtered and their meat handled and prepared in establishments separate and apart from those in which cattle, calves, sheep, 
goats and swine are slaughtered and their meat handled and prepared. 
3Includes 683 previously suspected animals that died in pens. 


INSPECTION OF ANIMALS, 


FISCAL YEAR 1960 
Post Mortem Inspection 


Passed Condemned Total 
18,399,652 54,667 18,454,319 
4,954,816 20,480 4,975,296 
13,381,866 65,914 13,447,780 
60,043 982 61,025 
70,385,428 109,009 70,494,437 
66,637 332 66,969 
107,248,442 251,384 107,499,826 








Fiscal 1960 Was MID’s Busiest Year Ever 


HE IMPACT of the Humane 

Slaughter Act on plant facili- 

ties, and continued growth in 
the number of meat packing and 
processing plants operating under 
federal inspection, are reflected in 
the summary of activities for the 
fiscal year ended June 30, 1960, just 
released by the Meat Inspection Di- 
vision, U. S. Department of Agri- 
culture. Fiscal 1960, which marked 
the 54th year of continuous federal 
meat inspection service under the 
act approved June 30, 1906, was the 
MID’s busiest vear ever. 

At the end of the fiscal year, in- 
spections were being conducted in 
1,396 establishments located in 572 
cities and towns, a gain of 62 plants 
over fiscal 1959. Of this total, 535 





TABLE 2: MEAT AND MEAT FOOD 
PRODUCTS PREPARED AND PROC- 
ESSED UNDER SUPERVISION, 
FISCAL YEAR 1960 


Product Pounds 
Placed in cure: 
SER OES TN re 162,071,306 
oi RRR TE LENE E ORT Tee EY 3,555,617,576 
AERO eae Pee pte ey 3,015,891 
Smoked and/or dried: 
kb eE Eh os NkD Sv avepes 52,180,596 
NTE CELE e Pre ee Cree e 2,630,920,322 
Cooked meat 
RRA ae AEN 86,495,612 
Bs. 5.0006 Gackew nd oe Rede 286,114,728 
MNEs sciics aA gig OR deuce bo 2,370,112 
Sausage: 
Fresh finished ........... 270,839,932 


To be dried, or semi-dried 136,175,269 





Frankfurters, wieners ... 679,631,366 

RIE ERS ES ee Rae aa 659,267,089 
Loaf, head cheese, 

chili con carne .......... 202,822,712 
Steaks, chops, roasts ...... 608,599,497 
Meat extract 3,208, 
Sliced bacon 1,085,452,826 
Sliced other .. 289,829,626 
Hamburger 209,841,027 
Miscellaneous meat product 190,715,760 
Lard: 

EERE ere Crete 2,197 ,280,219 

SRA ee ee 1,641,230,973 
Oe Sar eee ee 74,425,798 
Edible tallow .............. 329,359,123 
Rendered pork fat: 

Rendered .............:. 89,608,044 

Ree eer r rr Teer 53,706,465 
Compound containing 

FE eer erie 753,645,944 
Oleomargarine containing 

animal fat ............... 178,143,749 
Canned products ........... 2,247,623,656 
Horse meat products: 

RENTS ho ncae kes bp.0d «9% 1,189,323 

RUE -cwhahacvuesdeess 7,566,083 

Canned horse meat ...... 9,138,921 

Bef CEU i pean eds 18,698 ,087,7871 


1This figure represents inspection pounds. 

Some of the products may have been in- 
spected and recorded more than once on 
account of their having been subjected 
to more than one processing treatment, 
such as curing, smoking and slicing. 








were slaughtering establishments 
and 861 were engaged in meat proc- 
essing only, compared with 529 
slaughtering establishments and 805 
meat processing plants in 1959. 

The MID reviewed drawings and 
specifications for 1,167 projects in- 
volving new or remodeled structures 
to determine whether the construc- 
tion and facilities complied with fed- 
eral requirements for slaughtering 
and meat processing establishments. 
“This is the largest number of proj- 
ects ever handled in a fiscal year, 
considerably exceeding the next high 
year, 1959, when 1,058 projects were 
handled,” the agency noted. “Be- 
cause they did not meet the require- 
ments, 136 projects were not ap- 
proved. The 1,031 approved projects 
represent approximately $74,000,000 
worth of construction and equip- 
ment” (compared with $71,000,000 
for 772 approved projects in 1959). 

Drawings for 120 new establish- 
ments were included in the projects 
approved in 1960. Of these new 
plants, 44 were located in towns or 
cities where federal meat inspection 
was not then maintained. 

“In order to be able to comply 
with provisions of the Humane 


Slaughter Act which became effec- 
tive July 1, 1960,” the MID explained, 
“there was a great deal of activ- 
ity in the field of construction and 
facilities, especially in the case of 
hog slaughtering plants and, to a 
lesser degree, plants handling sheep, 
calves and goats. Humane handling 
of such species generally involved 
new runways, restraining devices for 
electric stunning or tunnels for 
chemical immobilization, bleeding 
conveyors, etc. Humane slaughter of 
cattle and horses did not, as a rule, 
require special plant facilities other 
than a stunning device since the 
stunning may be performed in the 
standard type knocking pen. At the 
close of the fiscal year, most slaugh- 
tering plants had received approval 
of facilities for humanely handling 
animals.” 

Great interest in new building 
materials, new processing equipment 
and improved operating techniques 
was shown by packers and manu- 
facturers during the year, the MID 
said, adding: “Approval was granted 
for the use of numerous new type 
wall surfacing materials, and many 
new, highly efficient slaughtering 

[Continued on page 20] 





Product 


Beef hi 





EE 2 SW Kb Sega Cet eebociaes 
EE ME Soa rc ae Ven odd ease bagi vabs on 8 
Other potted deviled meat food products 
OOO oo ns o:a:6's 

Sliced dried beef 
Chopped beef 
Meat stew (all types) .............. 
Spaghetti meat products (all types) . 
Tongue (not pickled) 
Vinegar pickled products 
Sausage 


Soups 
Sausage in oil 


Brains 
Canned loins and picnics 
All other products containing: 


Less than 20% 
Canned horse meat 
TO 





TABLE 3. MEAT AND MEAT FOOD PRODUCTS CANNED UNDER FEDERAL INSPECTION, 
FISCAL YEAR 1960: 








Frankfurters or wieners in brine or sauce .... 


Hamburger, roasted or corned beef, meat and gravy ... 


20% or more meat and/or meat by-products ........ 


T. 
1Canned product less product for Department of Defense. 


Ouen‘itv 31lbs. orover Under 3 Ibs. 
(pounds) (pounds) (neoun?*) 
Caneeie ene 297,209,830 153,945,316 143,264,514 
Fan gee hee 290,159,373 281,832,436 8,326,937 
itges 71,428,542 3,997,571 67,430,971 
6s Sees 139,142,033 9,904,475 129,237,558 
57,638,795 2,476,058 55,162,737 
2,770,496 223,814 2,546,682 
10,639,380 218,329 10,421,051 
29,637,129 309,657 29,327,472 
33,331,230 2,543,497 30,787,733 
3,100,845 5 2,795,865 
7,203,378 7,179,828 
105,650,983 1,843,754 03,807,229 
paineuieeries 123,980,436 3,160,656 120,819,780 
er ore ee 1,679,468 529,786 1,149, 
2 es eae eee 25,612,114 9,791,999. 15,820,115 
Kieeeee eee »261 3,311 6,258 
51,447,441 6,700,139 44,747,302 
+s ¥0mu Jae 530,562,117 19,413,061 511,149,056 
EEE nee 9,578,81 704 4,220,111 
Rig oh cee 4,079,533 42,500 4,037,033 | 
Hi baeo awed 2,303,530 52,800 250,730 
PR ee 34,194,937 32,237,722 1,957,215 
83,214,547 5,912,230 77,302,317 
vows Cahdeae 253,701,229 10,710,508 242,990,721 
errr er. 9,138,92 33,700 * 9,105, 
tavetnstans 2,183,666,922 551,570,553 1,632,096,369 
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Here's How 
to Obtain 
Federal 


Inspection 


HILE the physical stand- 
W ards for federal meat in- 

spection are the highest in 
the world, the “test” for qualifying 
is simple. If an applicant, intending 
to sell interstate or to a federal 
agency, builds or remodels a plant 
that meets the standards, he’s “in.” 
If the plant doesn’t comply, he hasn’t 
been following some well-charted 
directions that are designed to as- 
sure efficient sanitary and inspection 
facilities. 

No minimum percentage of pro- 
duction must be destined for sale 
across state lines, as has sometimes 
been alleged, in order to qualify for 
the service. It’s enough if the appli- 
cant plans to sell some product in 
interstate or foreign commerce or 
to a federal agency, even though 
the federal agency may be situated 
in the same community or state. Nor 
must an applicant travel to Wash- 


os 


INDUSTRIAL SPECIA 





CHIEF STAFF of- 
ficer for facili- 
ties, Dr. J. S. 
Stein (left) and 
Dr. W. R. Kid- 
well, staff offi- 
cer, discuss draw- 
ings for new 
s laughtering 
plant submitted 
by applicant for 
meat inspection. 


ington, D. C., to present his case to 
the Meat Inspection Division, U. S. 
Department of Agriculture, or have 
MID officials visit the site as the 
plant takes shape (although they 
sometimes make such visits on re- 
quest). For greatest efficiency, the 
procedure can all be handled on pa- 
per until a final on-the-spot check 
before inspection is granted. 
“The road to federal inspection usu- 
ally begins with a letter to the MID 
describing a proposed operation and 
requesting information, according to 
Dr. J. S. Stein, chief staff officer for 
facilities. If the proposed business 
requires or entitles the seeker to 
federal inspection, he is furnished a 
simple form—a single sheet printed 
on both sides—on which to make 
formal application. 

In addition to such questions as 
the name, address and form of or- 
ganization—corporation, partnership, 








“ 


LIST Charles J. Dolkos revises submitted drawings for 
proposed plant in accordance with Dr. W. R. Kidwell’s instructions. To ex- 
pedite matters, plans often are modified by MID officers, then approved. 
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individual, cooperative association, 
etc.—of the concern applying for in- 
spection, the application form asks 
for an estimate of the average num- 
ber of operating days per year, 
hours per week and hours per day 
and for an estimate of average week- 
ly volume of operations when in- 
spection is inaugurated. The latter 
estimate is broken down into the 
number of the various species of 
animals to be slaughtered, total 
quantities of various products to be 
processed and volume (pounds) of 
the different fresh meat and proc- 
essed items to be disposed of in 
“interstate commerce,” using the 
broad meaning of the term. 
HANDBOOK ON FACILITIES: 
Detailed information describing and 
illustrating physical requirements 
for plant and equipment also is pro- 
vided in a booklet sent to applicants. 
Due out this month is a new hand- 


MICROFILM RECORD of plant draw- 
ing is selected from the MID files 
by Joseph Paul, industrial specialist. 





































































book, “Federally Inspected Meat 
Packing Plants—A Guide to Con- 
struction, Equipment and Layout,” 
which represents a complete revi- 
sion of the booklet that the MID has 
been sending to applicants. The 
change in format has improved the 
effectiveness of the publication in 
providing information about federal 
requirements to the meat industry, 
its architectural and engineering as- 
sociates, and the inspection force. 

If the applicant decides to proceed 
with plans for inspection, blueprints 
of drawings with specifications, in 
triplicate, fully and clearly illustrat- 
ing the plant as he proposes to have 
it constructed and equipped, must 
be sent to the MID at Washington, 
D. C., with the application for in- 
spection, in duplicate. Blueprint 
drawings are preferred since they 
are most suitable for converting onto 
the microfilm records that the MID 
keeps of all approved facilities. 

A few applicants have been able 
to prepare their own drawings and 
specifications. However, because of 
the specialized knowledge required 
to design and construct a well-ar- 
ranged meat packing plant, the MID 
recommends the employment of a 
competent architect or engineer ex- 
perienced in laying out plants for 
operation under federal meat in- 
spection. A list of architects and/or 
engineers who have prepared ap- 
proved drawings is available. 

Drawings received by the MID 
are checked carefully by Dr. Stein 
or Dr. W. R. Kidwell, staff officer 
for facilities, who suggest revisions 
where needed. To expedite approval, 
the drawings often are modified at 
MID headquarters if no major 
changes are involved and, as modi- 
fied, are approved. The MID offi- 
cials frequently have been able to 
suggest changes that have resulted 
in more efficient operations as well 
as improved sanitation and inspec- 
tion procedures. (As noted in the 
summary of the division’s fiscal 1960 
activities, reported in this issue, 
drawings and specifications for a 
record-high 1,167 projects involving 
new or remodeled structures were 
reviewed during the past year and 
1,031 of these, including plans for 
120 new plants, were approved.) 

All equipment and material that 
will or may be in contact with ed- 
ible product must have MID approv- 
al. New material is cleared for tox- 
icity, physical usefulness and dura- 
bility. Toxicity could pose a danger 
even in ceiling and wall materials 
because of the possibility that water 
might drip from the surface and con- 
taminate product, explains Dr. Stein. 

The applicant with approved plans 
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R. H. PHILBECK (left), chief staff of- 
ficer for chemical control, advises Dr. 
J. S$. Stein about chemical accepta- 
bility of a proposed wall material. 


is free to start construction at any 
time, but he is asked to keep the in- 
spector in charge of the appropriate 
MID station informed from time to 
time as to his progress so inspectors 
can be assigned at the proper time 
and there will be no delay in fur- 
nishing the inspection. 

FINAL STEP: When the plant and 
premises have been made to conform 
to the approved drawings and spec- 
ifications and the plant is in readi- 
ness for the inauguration of inspec- 
tion, the applicant notifies the 
inspector in charge and an examina- 
tion is made to see whether every- 
thing complies. The applicant also 
must submit to the inspector in 
charge a recent report from the pub- 
lic health agency having jurisdiction 
over the water supplies in the area 
stating that the water supply has 
passed certain prescribed tests for 
potability and a report from the 
agency with jurisdiction over local 
sewage disposal stating that the pro- 
posed sewage system is acceptable. 
With everything in order, inspection 
is granted and an_ establishment 
number assigned. 

The MID has four geographical 
areas headed by assistant directors, 
who are in charge of field activities. 
The areas are divided into a total of 
more than 110 meat inspection sta- 
tions headed by inspectors in charge, 
who supervise the work of over 
3,000 veterinary and lay inspectors. 
When inspection is granted, the as- 
sistant director and the inspector in 
charge work out the program for the 
establishment. The state line then 
disappears as a marketing barrier. 

Well before the applicant expects 
inspection to begin, he submits 
sketches of his proposed labels for 
approval. A new booklet on the MID 
marking and labeling program ex- 
plains and illustrates these require- 
ments for inspected establishments. 
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MID’s Busiest Year 
[Continued from page 18] 


and processing departments were in- 
cluded in the approved projects.” 
Other MID activities also in- 
creased during the year. In the label 
control program, approval was given 
to 39,669 new labels and sketches for 
proposed labels for use at inspected 
establishments, compared to 37,923 
in 1959, and 850 labels were ap- 
proved for meat and meat food 
products intended for importation, 
against 1,240 in 1959. Because they 
did not comply with labeling re- 
quirements, approval was withheld 
from 2,854 labels and, sketches. 
The seven MID chemical control 
laboratories examined 67,817 sam- 
ples of meat, meat food products and 
materials used in the processing of 
meat or meat food products during 
the 1960 year, against 57,614 in 1959, 
to determine compliance with MID 
requirements or other federal speci- 
fications. “Because of adulteration, 
unfitness for food or other devia- 
tion,” 4,195 of the 1960 samples were 
found not in compliance. 
The chemical control staff gave 
technical direction to the seven field 
laboratories and reviewed numerous 
proposals to use new chemical ad- 
ditives, packaging materials and new 
processing procedures, the MID said. 
In considering the use of a chemical 
substance or new process, the agen- 
cy explained, the staff members 
“drew upon various sources for sci- 
entific information; however, the re- 
sponsibility for a final decision rest- 
ed with them. Disposition of such 
proposals were made by them on the 
basis of their findings. For those re- 
quiring toxicity studies and chemi- 
cal investigation for the purpose of 
demonstrating their suitability, they 
prescribed the nature and scope of 
the studies to be undertaken and ap- 
praised the data after completion.” 
About the only MID activity that 


declined during the year was ani 


foods inspection, which was conduct- 
ed in seven plants located in seven 
cities in 1960, against 13 plants in 
13 cities a year earlier. Production 
of certified canned animal food or 
canned or fresh frozen food com- 
ponent was 312,040,986 Ibs. in the 
latest year, against 358,094,642 Ibs. in 
fiscal 1959. 

More than 107,000,000.animals (see 
Table 1) were inspected in 1960, 
about 8,000,000 over the ’59 total. The 
volume of meat and meat food prod- 
ucts prepared and processed unde 
MID supervision (see Table 2) and 
the quantity of meat and meat food 
products canned under federal in- 
spection (Table 3) also increased. 
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What's your product? Fish or fowl, meat or margarine, pizza 2 
or pastry, fruit or vegetable . . . whatever it is, Frick has the ~ 0 
proper equipment to cool, freeze or store it, right up to the ri 
moment it’s dropped into the customer’s supermarket cart. a 
For example, the Kroger Company’s food distribution center sa 
at Solon, Ohio, is Frick-equipped. Serving 76 Company stores, “= 
the meat cooler holds 700 head of cattle. Other coolers — 140 
accommodate sausage, pork, smoked meats, poultry and aan 
bananas. Frozen foods of all types are stored in two 280 by a 
100 ft. freezer rooms kept at zero. pe 
If your product requires refrigeration or freezing, we'd like to — 423 
talk with you. A Frick engineer will be glad to discuss your a 


problems. No obligation at all: write 


Frick Company « Waynesboro, Pennsylvania 
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Summer air conditioning 
Cooled swimming pools 
Winter air conditioning 
Chocolate dipping rooms 
Banana ripening rooms 
Cold water for processing 
Cold drinking water 
Smoked meat storage 
Cold rubber processing 
Fresh food storage 

Milk storage 
Water for carbonation 
Long-term apple storage 
Seawater in fish-boat holds 
Hide storage cellars 
Fresh-frozen ice cream 
Moth-killing fur storages 
Brine for ice skating rinks 
Freezing Shell-Ice 

Ice cream cabinets 
Frozen-food display cases 
Long-term butter storage 
Frozen pork and beef stg 
Optimum frozen-food stg. 
Commercial quick-freezers 
Refrig.-12 at atmos. press 
Ammonia at atmos. press. 
Hardening ice cream 
Storage of aluminum rivets 
Propane liquefies 
Quick-freezing tunnels 
Propylene liquefies 
Testing rockets & fuels 
Research laboratories 

Dry ice temperature 
Ethane liquefies 
Hardening cast aluminum 
Ethylene liquefies 
Methane liquefies 

Oxygen liquefies 

Liquid air temperature 
Liquid nitrogen temp. 
Neon liquefies 

Hydrogen liquefies 
Helium liquefies 

Absolute zero 
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LEFT: Billy McCasland, sales manager, Spra-Gro Liquid- 
feed Co., and Jack Winton, general manager, Rancho 
Packing Co., both of Clovis, N. M., examine the small 
kidney knob and scant internal fat on a well-finished 
carcass fed in the private brand program. CENTER: Par- 


Co., both of Clovis, New Mexico, have combined 
in a merchandising drive to promote a private 
brand of beef based on the specific type of feed supple- 
ment given to the animals in the feedlot. Six super- 
markets in the Clovis area, including a unit of a national 
chain, are featuring this brand of beef and report that 
sales have increased up to 30 per cent with excellent 
consumer acceptance for the branded meat. 

The key to this controlled brand program is the feed- 
lot operation in which the cattle are finished. For at 
least 100 days the animals are fed a diet including 
Morea, a liquid supplement manufactured by U. S. In- 
dustrial Chemicals Co. and Feed Service Corp. of Crete, 
Neb., the developer and inventor. Animals fed this 
liquid supplement along with grain, roughage and min- 
erals develop meat with smaller muscle fibers which 
are claimed to be more tender. While the fat covering 
is thin, the muscles are flecked with fat, assuring ten- 
derness in virtually every cut. 

Bill Jameson, a 2l-year veteran of the retail meat 
business and market manager at Jameson’s Highland 
Supermarket of Clovis, is one of the strongest support- 
ers of this last claim. He comments that the Morea 
brand beef has such excellent marbling in the chuck 
that it should be classed as a tender cut and suitable 
for dry heat cookery. Prior to specializing in Morea 
brand beef, he generally trimmed about 150 Ibs. of 
waste fat from the sides he bought each week. While 
this fat cost him about 43¢ per pound, he received only 
2¢ per pound for shop fat sold to the rendering company 
and thus suffered a net loss of 41¢ per pound and over 
$61.50 per week. Jameson claims he has not accumulated 
150 Ibs. of waste fat in the 10 weeks since switching to 
Morea beef. 

Because of the smaller loss from fat trimming, more 
desirable tender meat and better muscling, the market 
is able to obtain a gross of from 31 to 32 per cent on the 
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tial display of newspaper ads featuring the private 
brand beef. They represent various interests backing the 
program, including the packer, feed distributor and re- 
tail stores. RIGHT: Retail store features the private brand 
beef in a prominent place on its front windows. 


Packer and Retailers Score With Private Brand Beef 


carcass against the former 23 to 24 per cent, Jameson 
reports. One rib eye hanging in his cooler during the 
NP field visit measured 5.24 in. x 2.75 in. with a fat 
covering of 0.25 in. 

Jameson and the other retailers featuring this private 
brand of beef had to be sold on the idea, reports Jack 
Winton, general manager, Rancho Packing Co. As a 
first step the Rancho officials, including T. E. Willmon, 
jr., president and local banker, and Jerry Christmas, 
plant manager, had to be convinced of the advantages 
of Morea-fed beef. However, after the program had 


ee 


BILL JAMESON, market manager for Jameson's High- 
land Supermarket, and Jack Winton, general manager, 
Rancho Packing Co., point out the marbling in the chuck 
of the Morea-fed beef that gives the cut tenderness. 
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been explained by Billy McCasland, sales manager for 
Spra-Gro Liquidfeed Co., the packer ran _ several 
cutting tests to determine the soundness of the claims 
and then embarked on a merchandising program in con- 
junction with the feed supplement distributor. 

A basic feature of the program is the identification 
of acceptable carcasses with the Morea brand roller 
which remains in the exclusive possession of the feed 
distributor. The program is sold to the feedlot operator 
primarily on the economies of using the liquid supple- 
ment in finishing cattle with the understanding that if 
the carcass makes the satisfactory levels of grade and 
yield, as determined by the packer and the feed dis- 
tributor, the rancher will be paid 2¢ per pound premium 
for the animals rolled. 

Private branding has a two-fold advantage for Ran- 
cho, reports Winton. First and foremost, the program 








HAROLD BRAZILE, meat market manager for Safeway at 
Clovis, shows the manner in which the branded beef is 
packaged. Each piece has foil sticker for identification. 


places the firm’s carcasses in an exclusive brand class 
which belongs to the packer. The meat is removed from 
the “beef is beef” category and the firm gains a trading 
advantage in that it has something that is “different” 
and can be described as “better.” The packer reports he 
is able to merchandise his private brand of beef at 1¢ to 
2¢ per pound over the comparable price for the weight 
range in the U.S. Choice grade. 

Second, the expense of obtaining government grading 
is avoided. When a plant slaughters about 75 head of 
cattle per week, the unit cost of having them graded 
generally cannot be recaptured, says Winton. Further- 
more, grading is now done from the realistic standpoint 

’ of block cutout value. At times as high as 30 per cent 
of the carcasses are rejected, but generally about 90 per 
cent make the grade, reports McCasland, a New Mexico 
University animal husbandry graduate and member of 
the school’s meat judging team. Business prudence de- 
mands that the grading and branding be done objec- 
tively since any tampering with quality standards would 
quickly destroy the consumer esteem won for the beef. 

To back up the retailers, Rancho Packing and Spra- 
Gro ran a series of newspaper advertisements stressing 
the tenderness of Morea brand beef. Spra-Gro conducts 
its own TV and radio spot advertising which, while 
aimed primarily at feedlot operators, ties feeding in 
with the tenderness of the beef. 

As the program gained acceptance among retailers, 
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the manufacturers of Morea furnished the local firms 
with store display material and with foil heat-sensitive 
stickers that are affixed to the individual packages of 
meat placed in the self-service counters. Since all stores 
in the city do not feature this beef, the retailers them- 
selves have begun to promote the private brand in 
their food advertising. 

Commenting on the powerful appeal of the branded 
beef, Howard Cox, owner of Howard’s Food Market of 
Clovis, says that customers come back for a good steak 
much more readily than they do for a can of beans. He 
also reports that he is selling about a carcass and a half 
more per week than he did previously. 

The pulling power of the private brand beef also is 
affirmed by R. B. Ingram, owner, and Wayne Harris, 
market manager, of the Piggly Wiggly Store in Clovis. 
The store conducted a three-week test before stand- 
ardizing on the private brand beef. In the store’s self- 
service case Morea beef was sold alongside packaged 
U. S. Choice beef at the same price level. Both kinds of 
packages carried a brand; the government-graded beef 
had a sticker with the packer’s name and the statement 
“U. S. Choice.” Harris reports that Morea beef has con- 
sistently outsold the government-graded product by 
three to one. During the test period Morea beef grossed 
10 per cent better than the government-graded beef. 

An increase in beef sales also is reported by Harold 
Brazile, market manager for Safeway Stores at Clovis. 
He now moves from two to three more cattle per week. 
An additional advantage has been gained because both 
quarters can be moved in general equilibrium, even 
though occasionally one will go ahead of the other. He 
attributes this to the greater tenderness of the fore- 
quarter cuts from the Morea beef. 

Safeway store manager Kenneth Roper comments 
that the unit has been featuring Morea beef for about 
30 weeks and that buying traffic throughout the store 
has increased during this period. Beef sales have moved 
up to about seven cattle per week, an increase of 30 
per cent. Brazile notes that the store has not received 
a single complaint about its beef during the period it 
has been selling Morea-fed product. 

The branded beef has helped the packing company 
to merchandise other products, according to Winton. 
The firm slaughters about 75 head of cattle and 150 
hogs per week and manufactures about 4,000 Ibs. of 
sausage and 5,000 lbs. of smoked meats. The line of self- 
service items has been expanded to include a 2-lb, 
package of sliced bacon in a window carton. A. U. S. 
Slicer has been acquired and luncheon meats and 
bologna are being packed in 7-0z. vacuum pouches. A 
Cryovac unit is used to pack smoked butts and the pack- 
aging of this product has improved salability. 

The company also makes several kinds of pork sausage 
which are packed in cotton bags. Bags of different 
color are used to identify the products by a 
level, etc. 

The firm has a combination killing floor on which the 
same Kentmaster saw is employed to split both cattlé 
and hogs. The scalding tub and portable dehairing mas 
chine are mounted on casters and are moved out of the 

center section of the floor during the cattle dressing op= 
erations. ‘ 

Approximately half of the cattle dressed by the firm 
are Morea fed and graded. The firm hopes to slaughtel 
all Morea beef as soon as the feedlot supply is ex 
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panded and will then expand into other New Me ical 
markets. The company has proceeded slowly in buildin 
up distribution of Morea beef since it is determined 
continue to supply each retailer with the private bra 

beef once the initial sale has been made. } 
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Pneumatic Sheep Stunners 
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DISPATCH UP TO 300 SHEEP PER HOUR! 
Only operating cost is pennies-a-day electricity 
required to power an air compressor! Com- 
pletely automatic Thor SG-1 Sheep Stunner 
provides instant, non-penetrating, captive-bolt 
tunning—the most efficient method of lamb 
and sheep stunning known today. Requires 

no cartridges or re-loading. Regulated per- 
cussion blow takes action upon contact 

with animal’s head. See it in action. Con- 
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NIMPA-CENTRAL 





Interested Packers Flock to Varied 


Seminar Sessions at Detroit Meeting 


titude with which many of the 

members of the central divi- 
sion of the National Independent 
Meat Packers Association left their 
meeting in Detroit last weekend 
(October 27 and 28). 


They embarked homeward from a 
final informal session in which they 
had seen multi-thousand-dollar au- 
tomobiles assembled more slowly 
and profitably than their own pro- 
duction lines disassemble hogs and 
cattle. In the Cadillac division plant 
of General Motors the group saw 
one of the most effective combina- 
tions of automation with manual skill 
found in industry today. 

The central meeting was attended 
by more than 200 industry repre- 
sentatives and most of the time was 
spent in informal seminar sessions 
on sales and advertising, the Pack- 
ers and Stockyards Act, federal meat 
inspection, federal grading, sausage, 
accounting, beef and hides and 
the services that NIMPA offers to 
its members. 

SALES-ADVERTISING: Under 
the leadership of Fred Sharpe, 
NIMPA director of sales training, 
the discussion ranged widely over 
the whole field of moving product 
from the plant to the consumer’s ta- 
ble. The interchange focused atten- 
tion on several troublesome points, 
one of them being the increasing 
pressure for advertising allowances 
which retailers are exerting on pack- 
ers. In some cases packers are being 
forced to sacrifice their own brand 
advertising to support the promo- 
tional efforts of dealers whose busi- 
ness they must hold. 

P & S ACT: Problems connected 
with the purchase of livestock 
aroused considerable heat at this 
seminar. Some actions of auction 
markets were criticized sharply, 
such as the sale of livestock at re- 
ceipt rather than time-of-sale 
weights, and one packer expressed 
determination to eradicate such 
practices, even though the USDA 
P & S Division may take a hands- 
off attitude. He pointed out that the 
advice to “patronize other markets” 
is silly and impractical when alter- 
native sources of supply are outside 
the economic range of the packer. 

FEDERAL GRADING: The open- 
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Fh itsce ws probably was the at- 


ing of this Pandora’s box freed the 
usual flight of illusions, irrelevan- 
cies, pet peeves, hobby horses, per- 
sonalities and some down-to-earth 
expressions of fact and attitude. E. 
Fred Greene, assistant chief of the 
USDA meat grading branch, made 
it clear that the Department in in- 
vestigating and, possibly proposing, 
the addition of the cutability factor 
to the grading program, is not carry- 
ing forward its own crusade, but is 
doing its duty in studying the sug- 
gestions of producers and others for 
improvement of the service. He also 
suggested procedures by which in- 
dividual packers or groups should 
present’ their views on grading to 
the U. S. Department of Agriculture. 

Because of the imminence of the 
American National Cattlemen’s As- 
sociation conference on grading, cen- 
tral division members interested in 
beef, as well as Lester Bookey, co- 
chairman, and other representatives 
of NIMPA’s beef committee, carried 
the discussion of grading into the 
beef and hides seminar on Friday. 





What's the Status of 
State Meat Inspection? 


Five PROVISIONER articles surveying 
and evaluating the meat inspection laws 
and regulations of the 50 states have 
been highly praised throughout the meat 
packing industry. The articles constitute 
the only authoritative source of informa- 
tion on this important subject. 

It is now possible to obtain these five 
articles in a handy single reprint of 16 
pages. The reprints are available at the 
following prices: One to 10 copies, 30¢ 
each; 11 to 50 copies, 25¢ each, and 
more than 50 copies, 20¢ each. 

To obtain these reprints for your own 
organization, a legislative committee, or 
some other purpose, fill out the coupon: 





Check enclosed .... 


Bill Me 


No. Copies 
Desired 


Send to Editorial Department, The Na- 
tional Provisioner, 15 West Huron st., 
Chicago 10, Ill. 











It was decided to stay with a “pat 
hand,” that is: 

To oppose any change in the pres- 
ent system of federal grading. 

In doing so the group went on 
record against certain forces: 1) 
Those who want to abolish federal 
grading of beef; 2) Those who want 
to add the cutability factor to the 
grading system, and 3) Those who 
would modify the grading standards 
for regional and/or temporary ad- 
vantage without regard to the over- 
all interests of the industry. 


Although standing pat, represen- 
tative packers emphasized their be- 
lief that federal grading standards ~ 
must soon be modified.to encourage — 
production of beef which is more © 
satisfactory to the consumer. 

SAUSAGE: Linear programming 
is a long term, but it is merely a — 
swifter and more accurate way of — 
doing the trial-and-error, by-guess- 
and-by-golly job of formulation fig- 
uring that sausage supervisors have ~ 
performed for years. 

Consultant Emerson Moran point- | 
ed out that in addition to the ad- | 
vantages of speed and economy, lin- | 
ear programming usually gives the 
user better control over product 
quality and sometimes demonstrates 
the usefulness of meat materials © 
which have been ignored by the 
sausage maker. 

ACCOUNTING: In a brief talk on 
“Forecasting for Profits” which pre- 
ceded the meeting of the NIMPA 
Accounting Conference, Norman - 
Brammall of Food Management, Inc., 
urged packers to adopt the budge- 
tary approach to obtain better con- 
trol over their operations and to! 
avoid the wide swings in profits” 
which occur from year to year. : 

SERVICES: Walter Hodes of Eu- 
gene M. Klein and _ Associates, 
Cleveland, and Francis A. Gardner @ 
of Maginnis and Associates, Chicago,” 
answered questions from NIMPA: 
members and guests on details of 
the NIMPA-sponsored pension and} 
profit-sharing program and the “dis= 
ability benefit” and major medical 
plan available to members. 

The nominating committee recom= 
mended—and the members unani- 
mously concurred in—the re-elec< 
tion as directors, for terms extending 
to the annual meeting of 1964, of 
Ed Liebmann, Liebmann Packing 
Co., Green Bay, Wis.; Floyd Segel,” 
Wisconsin Packing Co., Milwaukee, 
and R. Dewey Stearns, Peet Packing 
Co., Saginaw, Mich. Alan Braun’ 
term as vice president extends 
next year. The members also rati 
fied a committee proposal .to hol 
the 1961 meeting of the central di: 
vision in Cleveland, Ohio. 
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VARIAN 


Woratwurst 





SEASONINGS 


What’s Bratwurst? . . . That’s Ger- 
man for Pork Sausage. Folks who 
try it love its tantalizing aroma and 
rich, delicious flavor. BAVARIAN 
BRATWURST builds steady vol- 
ume and repeat sales FAST! 


Introduce this Delectable “Old 
World” Favorite to your retailers 
and customers soon! It will really 
go places dressed up with BFM’s 
COMPLETE MERCHANDISING 
PROGRAM ... FORMULAS, 
SALES AIDS AND LIP-SMACK.- 
ING. CUSTOM-BLENDED SEA- 
SONINGS. 


Give yourself something to “crow 
about!” Be the first in your area 
with exciting, fast-selling BAVAR- 
IAN BRATWURST. Wire, write or 
phone BFM—NOW-—for a trial 
order of Seasoning and Complete 
Merchandising Plans. Satisfaction 
guaranteed. 


BASIC FOOD MATERIALS, 
INC, 
VERMILION, OHIO 
853 STATE STREET 
PHONE: WOodward 7-3121 


Good Seasoning Is Basic 
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Meat Cutters’ St. Louis 
Ban on Packer-Packaged 
Meats Scrutinized by U.S. 


The “cracker barrel” clause that 
prevents St. Louis food stores from 
handling most packer-level pre- 
packaged meats is being investigated 
by the U. S. Department of Justice 
as a possible violation of federal 
anti-trust laws. 


The clause in the work contract of 
Local 88, Amalgamated Meat Cut- 
ters and Butcher Workmen of North 
America, AFL-CIO, caused consid- 
erable controversy when the retail 
local, headed by Nicholas M. Blas- 
sie, began enforcing the prohibition 
in 1956 in all the major chain and 
independent food stores. The stores 
and retail meat cutters are forbid- 
den to handle any prepackaged 
meats that were not prepackaged 
regularly outside the premises prior 
to October 2, 1950. The biggest de- 
velopment in self-service items has 
occurred since that time, including 
prepackaged sausage. 

In announcing his strict-enforce- 
ment edict early in 1956, Blassie said 
he was fighting to keep jobs for his 
men and “can’t be worrying about 
the packinghouse people.” 

The international union in Chica- 
go, then headed by the late Earl 
Jimerson, tried to stay the ban by 
pointing out that it violated an 
agreement signed October 18, 1950, 
by Local 88 and Local 545. which is 
the Amalgamated’s Packinghouse 
local in St. Louis. In the 1950 pact, 
Local 88 agreed to handle all pre- 
packaged meat produced by the 
packinghouse local. However, Blas- 
sie didn’t budge from his strict-en- 
forcement position. 

A four-man fact-finding commit- 
tee, made up of two representatives 
of the retail side of the international 
union and two representatives of the 
packinghouse side, was named by 
Jimerson in an attempt to solve the 
controversy. 

In the meantime, a similar con- 
tract clause in California was ruled 
to be in restraint of trade and con- 
trary to state and federal anti-trust 
by Superior Judge Philip H. Rich- 
ards of Los Angeles, who was up- 
held on appeal. Four retail locals of 
the Amalgamated had sought to en- 
force the contract ban against about 
120 retail food markets in Southern 
California. 

Blassie’s ban continued in St. Lou- 
is, however, and so far has never 
been taken to court. 

The Amalgamated added another 
retail representative to its fact- 
finding committee after several 





months, giving the retail side a 3- 





to-2 voice. In its final report to the 
international’s executive board, the 
fact-finding committee said it had 
found that the work involved was 
within the jurisdiction of the retail 
local and recommended that no ac- 
tion be taken. The issue apparently 
was buried until the latest develop- 
ment at the federal level. 


The current investigation by the 
Justice Department is under the di- 
rection of Robert Bicks, head of the 
anti-trust ‘division. He has assigned 
Paul A. Owens, assistant chief of 
the department’s general litigation 
section, to conduct the inquiry. 


Grading Proposals 


[Continued from page 13] 
increase in the price of meat to con- 
sumers, the resolution says, and the 
union “will oppose any scheme for 
the arbitrary downgrading of present 
grades.” The union will support or 
oppose any suggested changes in 
grade standards “on the basis of 
whether such changes specifically 
and truly provide a better and more 
clear-cut standard of quality for the 
consumer,” the resolution declares. 
“Several years ago,’ the union 
statement says, “the requirements 
for Prime grades were relaxed to put 
more meat into this category. Now, 
the attempt is made to relax the 
standards for this top grade and for 
Choice even further. This process 
could go on until so much meat is 
put into the two top quality categor- 
ies that the grades become meaning- 
less as a means of judging. 

“As far as the fat on top grade 
meat is concerned, this is a factor to- 
ward making the meat more tender. 
The top grades of meat should be 
tender. There is no getting away 
from this fact.” 


New Meat Recipe Book 
Timed for Holiday Giving 

“Year "Round Meat Recipes,” new 
book on meat cookery published by 
the National Live Stock and Meat 
Board as a promotion piece for proc- 
essors and retailers, is making its 
appearance just at the right time to 
distribute to customers as “thank 
you” gifts during the Christmas 
season or to send to friends and rel- 
atives as Christmas greetings, the 
Meat Board points out. 

The 40-page, brightly illustrated 
book contains more than 70 meat 
recipes. Size of the book is 5 in. x 
63%4 in. Generous space is provided 
on the four-color front cover for the 
imprinting of firm name, address 
and telephone number or a personal 
holiday greeting. As a new feature, 
extra space on the back and inside 
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covers is available for a company 
advertising message. 

Also available from the Meat 
Board are high quality envelopes in 
which the books may be mailed, to- 
gether with a decorative holiday 
greeting tab. 

While “Year "Round Meat Reci- 
pes” is especially timely as a tie-in 














FRONT COVER has space for imprint. 


with the industry’s annual “Give 
Meat for Christmas” campaign, it is 
appropriate for distribution through- 
out the year. The Meat Board sug- 
gests using the recipe book as an 
advertisement at store openings, ex- 
hibits, cooking schools and other af- 
fairs and to build goodwill with 
women’s clubs and other groups. 
The recipe book is available for 
$10.95 per 100, with no additional 
charge for the imprinting. The en- 
velopes for mailing are $1.25 per 
100, and the slip-on greeting tabs 
also are $1.25 per 100. Ad rates begin 
at $13.50 per 1,000 for a back cover. 
Additional information may be 
obtained from the National Live 
Stock and Meat Board, Publications, 
407 S. Dearborn st., Chicago 5, III. 


Election Scare Charged 


International officers of the Amal- 
gamated Meat Cutters and Butcher 
Workmen of North America, AFL- 
CIO, charged this week that certain 
unnamed meat packers were trying 
“to scare our members into voting 
Republican next Tuesday.” Said in- 
ternational president Thomas J. 
Lloyd and secretary-treasurer Pat- 
rick E. Gorman: “Letters to our 
members from some employers have 
threatened loss of jobs and higher 
food prices in the event of a Demo- 
cratic victory Tuesday. If any em- 
ployer thinks that he can scare 
workers into voting for the candi- 
date of management’s choice by such 
tactics, he is wasting good ink and 
paper.” 





TOLEDO WEIGHING 
at work for industry 


Eckrich 
Quality Frankfurts: 


“How TOLEDO Automatic Checkweighing 
assures accurate package weights, speeds production! 


With the squeeze on meat packing profits, the drive for lower costs 
and better efficiency never ends. Peter Eckrich and Sons, Fort 
Wayne, Indiana, is a case in point. 


ECKRICH has installed a Toledo 9457 Checkweigher (shown 
above) to automatically (1) weigh each 
1 lb. package of frankfurts, (2) reject 
those over or under a tolerance zone 
within an accuracy of 1/32 oz., and 
(3) count the o.k.’s, overs and unders. 
This Toledo’s accuracy and depend- 
ability enable Eckrich to report average 
production through the checkweigher 
at 55 packages per minute. And the 
o.k., over and under count guides the 
stuffing operation to assure most uni- 
form control of frankfurt weights. 


In Eckrich’s shipping room three 
Toledo 2151 Floor Scales are equipped 
to transmit weights to machines that 
list individual weights of items on tape 
as racks are loaded, giving both speed 





ee. a | | and accuracy in filling orders beyond 
any method previously used. 

TOLEDO 2151 FLOOR SCALES : ‘ll ist 

in Eckrich’s shipping room Toledo Scale engineers will assist 

help fill salesmen’s orders on you in developing more efficient, cost- 


a production basis. Each saving weighing methods, based on the 
i) has an input station wide selection of Toledo industrial 
or imprinting the route ‘ s 

number; a control station scales, or development of modifications 
for taring of weight of the or custom engineered units for your 
rack. Even though the items needs. Write and tell us about your 


making up the order are problems. TOLEDO SCALE, Toledo 


loaded on the rack cumula- 


tively, each item is auto- 12, Ohio, Division of Toledo Scale 
matically listed on the tape Corporation. Toledo Scale Company of Canada, 
at its net weight. Ltd., Windsor, Ontario. 








SERVICE 
Factory-Trained 
240 Citles 
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¢ FLOOR AND TRACK SCALES e BENCH AND PORTABLE SCALES 
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PATTY PAPER 


5 grades—5 sizes—all at savings 
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MID-WEST Offers the Most Complete Line of Ong: 
Patty Paper on the Market— Both Sheets and 


) Certified Food Colors Rolls—Also Steak Paper 


INDUSTRY'S STANDARD FOR OVER 100 YEARS Mid-West “Dry Waxed” 
Laminated Patty Paper 


CHERRY RED SHADES New Mid-West “Dry Waxed" lami- 


: ; nated patty paper works on every 
Light, Medium and Deep patty-making machine. It separates 
easily, peels clean—even when frozen. 


i ORANGE SH ADES Mid-West patty paper is economically 


4 me priced too. 
i! “Hercules” Repoline * “Hercules” Casiline 

















In addition to the new "Dry Waxed” 
patty paper, Mid-West also offers: 
VEGETABLE LIVERWURST COLORS Waxed 2 sides laminated; lightweight 


single sheet; and heavyweight single 
Ss. 7 ” sheet. There's a Mid-West patty paper 
for our new Atlas Food Color for every need. 


Guide and Price List. It contains impor- Also NEW from Mid-West Wox— 


: A impregnated Steak Paper for machines 
tant information for food processors. coquiting 47 sells: sth SA Seth s« 


and Steak Paper in sheets of all sizes. 








ff. RMQDERNIGTFARERE § CO. Inc. 


Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. ° Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


Specialists 


+ Suppliers of: 
e BONELESS BEEF 
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© BEEF CUTS « 

© DRESSED BEEF = 

© PORK 

© VARIETY MEATS 

© OFFAL ? 5 
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CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT — 
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Swine Industry Meeting 
[Continued from page 17] 


entries should be equal to or greater 
than premiums offered in the live 
divisions at the same show. 

5) The American Meat Institute 
should supply a set of pork product 
prices based on averages for a rea- 
sonably recent period of time. These 
prices would be applied to pork cuts 
in all U.S. evaluation contests. 

In a general session talk on “The 
Swine Industry Ten Years From 
Now,” Dr. W. P. Garrigus, head of 
the animal husbandry department, 
University of Kentucky, pictured the 
hog of 1970 as a_ fast-growing, 
meaty, efficient converter of feed to 
pork and an animal that will be mar- 
keted at lighter weights than today. 
Garrigus predicted: “In 1970 we 
may well expect to have our brood 
sows raising 25 pigs in 2% litters per 
year. These pigs will be weaned at 
35 days and marketed at 135 days of 
age, weighing 170 lbs. and yielding 
trimmed hams and loins approximat- 
ing in weight those from our pres- 
ent 200-Ib. hogs, but surpassing them 
in tenderness and eye appeal. 
“Each pound of gain will require 
only 2% lbs. of feed. Lower costs of 
production and processing will en- 
able pork to ‘slug it out’ with broil- 
ers in the self-service meat market, 
with average per capita consumption 
of pork rising 20 per cent to an av- 
erage level of 78 Ibs. annually.” 
PACKER COSTS: In declaring 
that one-third of the slaughter hogs 
in 1970 will be marketed at under 
175 lbs., he noted that the actual 
dollars-and-cents cutout value of 
such hogs more than justifies the in- 
creased packer killing and process- 
ing costs, and that packers are re- 
porting some consumer resistance to 
certain cuts from modern, heavy- 
muscled hogs killed at around 220 
Ibs. due to the heavier weight of 
these individual cuts. 


Speaking on “How Big is the For- 
eign Market for Pork Products?” 
Herman C. Aaberg, director of live- 
stock, American Farm Bureau Fed- 
eration, declared: 

“The current opportunity for ex- 
panding U. S. exports of pork and 
pork by-products constitutes a po- 
tential sufficient to provide a price 
support program for the swine 
industry greater than could be 
achieved by any other effort. The 
export potential, if developed, should 
create a new market capable of 
doubling or trebling the present 
pork and lard exports. . .” 

In addition to quality and volume, 
he said, the industry has what the 
buyer wants—a good combination of 
ingredients to launch a successful 
program. But success will not be 
patterned after programs of the past. 
It must be based on an entirely new 
evaluation of markets abroad and 
will be dependent upon how serious- 
ly and competitively the industry 
approaches these markets. 

Aaberg added that the U.S. has 
not sold more pork abroad because 
“we have been in the main poor 
merchandisers, almost to the extent 
that the pork export program has 
been nothing more than a stepchild 
in relation to our total market pro- 
gram and void of imaginative sell- 
ing. We have depended too much on 
peddlers.” 

He said the opportunity for in- 
creased foreign sales is based on: 
improved economic conditions and 
new customers; development of re- 
tailing and merchandising along U.S. 
lines; a continued demand for va- 
riety meats, and a considerable fro- 
zen food potential. 

NEW PORK IMAGE: In a general 
session talk on “Creating a New 
Image for Pork,” Morris J. Gottlieb, 
Market Facts, Inc., said an exami- 
nation of trends for pork consump- 
tion indicates that with rising per 
capita income, there has been a rap- 














id increase in consumption of beef, 
but per capita pork consumption has 
not kept pace. He suggested that the 
unfavorable position of pork is re- 
lated to deep-seated cultural and 
economic changes. 

To make pork more desirable, 
Gottlieb said, the industry needs a 
new image based on new products, 
taking into account such elements 
as product research, marketing re- 
search, creativity and courage. He 
went on to present an outline of a 
product image program, concluding 
that although research will not get 
the industry “off the hook, .. . the 
most efficient actions taken to move 
you toward your goal will be those 
accompanied by intelligent and ana- 
lytical research.” 

Other conference workshops were 
devoted to reducing losses from 
swine diseases, feeder pig production 
and sales, artificial insemination of 
hogs, breeding and _ reproduction, 
nutrition and feeding, and housing, 
equipment and capital needs. John 
Krauss, sr., John Krauss, Inc., 
Jamaica, L.I., N.Y., presided over the 
final session at which chairmen pre- 
sented workshop summaries. 

The first national awards for out- 
standing service to the swine indus- 
try were presented to Carroll Pla- 
ger, livestock extension specialist, 
Geo. A. Hormel & Co., Austin, 
Minn., and L. A. Johnson, a com- 
mercial hog producer from DeKalb, 
Ill., at the conference banquet. 

Plager’s work was cited as the 
most effective done to establish the 
need for carcass studies, perform- 
ance testing, swine certification and 
combination live shows and carcass 
contests. Johnson was hailed for a 
full record of service. 

(“The Evolution of the Modern 
Ham,” a talk made at the confer- 
ence by R. E. Parrish, pork division 
manager, Wilson & Co., Inc., was 
published in full in the NP of Octo- 
ber 29, 1960, page 19.) 








MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 





Geo. Hess 








HOG BUYERS EXCLUSIVELY 


Murray H. Watkins 


HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards +» Indianapolis 21, Ind. 


Telephone: MElrose 7-5481 


W. E. (Wally) Farrow 
Earl Martin 
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Tom Huheey 
MU 1-4334 





Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Livestock Exchange Bldg. 
Cincinnati 25, Ohio 


Excellent Truck & Rail Service 


(cane ADDRESS 
LIBRCO PHILA. 





LINCOLN BROKERAGE COMPANY 


WAlnut 2-0478 " 
Teletype PH 1140 


PHILADELPHIA 23, PA. 
in Del e Valley, U.S.A. 





SAM ROMM 
Least SILVERSTEIN 














For Repr 


| 312 CALLOWHILL STREET 


Packing House Representatives 


Imports & Exports J 
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Washington State Team 
Wins Meat Judging Contest 


The first annual intercollegiate 
meat judging contest at the Pacific 
International Livestock Exposition 
in Portland, Ore., was won by the 
team from Washington State Uni- 
versity, with a score of 2,468 points 
out of a possible 3,000. 

Seven agricultural colleges and 
universities participated in the re- 
cent event, which took place in the 
coolers of Pacific Meat Co. Each 
team was composed of three animal 
husbandry and meats students. 

The contest was sponsored by the 
National Live Stock and Meat Board, 
in cooperation with the Pacific In- 
ternational and the Western States 
Meat Packers Association. 

Kenneth Clapp of Washington 
State University received a special 
trophy from the Meat Board for be- 
ing high individual in the Portland 
contest with a score of 867 out of a 
possible 1,000 points. Clapp’s home is 
in Dayton, Wash. The second high 
individual, Robert Racicot, Bozeman, 
Mont., of Montana State College, 
who had 842 points, received a tro- 
phy from the Pacific International. 
The 21 students in the contest were 
scored on their ability to judge sev- 
eral classes of beef, pork and lamb 


CHAMPION WSU meats judging team, shown with coach Eugene Rupnow 
(right), includes (I. to r.): John Humphrey, alternate Mike Lust, Kenneth 
Clapp, alternate Gerald Frazer and James Belshe. Clapp also was top indi- 
vidual scorer in intercollegiate meats judging contest at Pacific International. 


carcasses and wholesale cuts and to 
grade beef and lamb carcasses. 

The second place team in the con- 
test was from California State Poly- 
technic College, with third place 
honors going to Fresno State Col- 
lege. Other teams ranked as follows: 
Montana State, Brigham Young Uni- 
versity, Oregon State and Univer- 
sity of Idaho. 

By taking first place in the contest, 
Washington State won a year’s pos- 





PRECISION HUMIDITY-TEMPERATURE INDICATOR 


Hundreds in Daily Use in Packing Plants, Smoke Houses, Coolers, 
Freezers, Canning Plants, Carton, Box and Cellophane Storage, 
Warehouses — Wherever Humidity is Important! 













Model M2A4 





D 





A 














Diameter 


P.S. If you are interested in Humidification or Dehumidification, we will be glad to send 
our literature giving ‘FACTS ON HUMIDIFICATION" (without obligation of course). 
Send Order Today To: 


EON Inc. xs. 179-188 Jamaica Ave., Jamaica 32, N.Y. 


This precision instrument in 
gleaming, solid brass casing 
has a large dial for quick easy 
reading. It will tell you the 
humidity and temperature 
at a glance, without any 
calculations and computa- 
tions. Just hang on the wall 
indoors or out, humidity 
range 0 to 100%, tempera- 
ture range minus 10F to 
190F. 





UNCONDITIONAL GUARANTEE 
Absolute satisfaction guaranteed or 
money refunded in 10 days, with- 
out question or quibble. 











Send your check with order, we 
pay postage; or we will bill you, 
plus postal charges. 
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session of the Meat Board’s chal- 
lenge trophy, which must be won 
three times for permanent owner- 
ship. In addition, the winning team 
was given a permanent trophy by the 
Pacific International, which also 
awarded cups to each of the Wash- 
ington State team members. The 
team, coached by Prof. Eugene Rup- 
now, was made up of Kenneth Clapp, 
James Belshe of Moro, Ore., and 
John Humphrey of Pullman, Wash. 

The Western States Meat Packers 
Association gave plaques to the top 
school in each division of the con- 
test, and the Meat Board presented 
plaques to the high individuals. 

The Meat Board has been con- 
ducting similar contests for a number 
of years at four other major live- 
stock shows in Chicago, Kansas City, 
Fort Worth and Baltimore. 


Food Fair Set for 1961 
The first World Food Fair to be 
held in the United States has been 
set for June 13-25, 1961, in Topeka, 
Kan., announced Oliver Brown of 
Liberal, Kan., chairman of the World 
Food Fair advisory committee. The 
fair is being planned by the advisory 
committee in cooperation with the 
U. S. Department of Commerce, 
State Department and the Foreign 
Agricultural Service of the U. S. 
Department of Agriculture. It will 
be held in conjunction with Kansas 
centennial events on the Mid Amer- 
ica fairgrounds. Brown also _ is 
chairman of the agricultural council, 
Kansas Chamber of Commerce. 


Senate Weighs, Kills Bill 


A bill to require stores to have 
scales available for patrons to check 
the weight of prepackaged meats 
was killed by the Massachusetts 
Senate after approval by the House. 
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NCREASE -PROFITS 5 GREAT 


iA DUPPS 
sin Go COOKERS 


To Meet Every Requirement 






@ Greater 
Carcass Yield 

@ Greater 
Operator 
Efficiency 

@ Longer Blade Life 
(they're reversible) 

@ Less Operator 
Fatigue 

@ Less Waste Fat 
on Hides 
Lighter weight, 
American made, 
mechanically reliable, 
sealed bearings, no 
special parts, easy to 
install. Electric and 


Write for — pneumatic models. 
prices and 






another 


distributors Autoflay's savings PA 
nearest you. amortize its costs 3 


quickly. 





| Cte | Che Dupps No. 7 Drive 
| Herringbone Cooker 


The No. 7 Drive Herringbone Cooker offers you the 








Your Name and Address 


3¢ teard A : F , 
Say ee most mechanically efficient drive available. The two 
will bring you 


point suspension underframe requires the use of only 
10 DAYS FREE TRIAL 


two concrete piers . . . makes it easier to clean around. 

sssnicseesamie The steel charging doors are lighter . . . more rugged 

“THE YELLOW SHEET” . . . will not chip. The extra strength, extra safety 

built into all Dupps cookers save you costly mainte- 

Prove to yourself that an ac- nance. Drive lubrication is positive without the use 

curate, comprehensive report of pumps. Piping is reduced to a minimum, accessi- 

on going prices on most every bility to controls easier. The Dupps reputation for 

type of meat and by-product well engineered . . . precision built equipment stands 
will increase your profits. behind each and every cooker. 


MAIL YOUR CARD TODAY! Have you thought about our Planned for 


Profit Engineering Survey for your plant? 


DAILY MARKET AND 
NEWS SERVICE 


“The Yellow Sheet’’ THE COMPANY 





15 W. Huron St. Chicago 10 











Germantown, Ohio 
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Unlimited Area for Efficient Loading and Unloading 
Of Your Frozen Foods at the East Coast’s Newest, 
Most Modern Refrigerated Warehouse 


Reserved parking space and extensive truck dock area will save you time and 
money when you store your products at Merchants’ new “Frozen Food City” 
—opening Spring, 1961. Cut labor costs by eliminating waiting time due to 
snarled traffic and inadequate platform conditions. Merchants’ 25-acre Secau- 
cus complex, strategically located within the world’s largest consumer market, 
avoids all the delays normally resulting from congested metropolitan areas. 

Here, too, is your opportunity to eliminate entirely the high cost of trans- 
ferring product from production plant to warehouse. Select a building site 
now from those available on the eight acres adjoining Merchants’ new ware- 
house. This ideal location for your processing plant makes possible low-cost 
on-the-spot pallet pick-up and delivery service. Merchants offers you further 
economies in delivery to retailers through its subsidiary, the Howell Trucking 
Co., Inc. 

For detailed information write or call Paul Sullivan, Vice-President in 
charge of sales—WAlker 5-1600. 


MERCHANTS’ “‘FROZEN FOOD CITY” « SECAUCUS, NEW JERSEY 


— — s 
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MERCHANTS 
c REFRIGERATING 
. COMPANY 
17 Varick Street, New York 13, N. Y. 

NEW YORK, N. Y. HOPKINS, MINN, 
BUFFALO, N. Y. VINITA PARK, MO. 
JERSEY CITY, N. J. MODESTO, CALIF. 
NEWARK, N. J. SANTA CLARA, CALIF, 
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Lambs, 369,561. 
Lambs, 137,677. 





Meat Production Falls Below Last Year 


Production of meat under federal inspection for the week ended Octo- 
ber 29 slipped below last year’s volume for the first time in months. Vol- 
ume of production last week at 443,000,000 lbs. was down slightly from 
447,000,000 lbs. for the previous week and about 6 per cent below the 
470,000,000 Ibs. produced in the same week last year. All slaughter, 
except calves, was down from the previous week, with only hog kill 
smaller than a year earlier. Cattle slaughter maintained an 8 per cent 
edge over kill a year ago, while that of hogs lagged about 283,000 head, 
or about 18 per cent below the 1959 count. Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Preduction (Exel. lard) 
M's Mil. Ibs. Number Preduction 
M‘s Mil. ibs. 
Oct. cS) = ae 410 237.4 1,290 175.8 
Oct. Wily COMM ES Nass wath ware 415 240.3 1,305 177.9 
Oct. ay) ME, 2k 4 S0iRean > eane 379 226.5 1,573 216.0 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil, Ibs. Number Preduction PROD. 
M's Mil. Ibs. Mil. Ibs. 
Oct. - RE REP 125 14.5 320 15.0 443 
Oct, » a Beer 120 13.8 325 15.3 447 
Oct. Pn Eb discb 4 0's awwns 118 14.0 295 13.8 470 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-68 LOW WEEK’S KILL: Cattle, 154,814; Hegs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
Oct. - (Sb a een 1,015 579 237 136 
Ws 5 PR SMIIIIET LS 5 0le D0 ole vivte'a'e'e 1,015 579 237 136 
Oct. Win OMS. hvac cocewadhae 1,039 598 237 137 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
WR. I bs vo cess coviene 205 115 97 47 a 41.0 
ae SS ee rere 205 115 97 47 —_ 41.5 
Oct. ee Sen re 206 119 98 47 13.5 50.2 








BRITISH MEAT IMPORTS 


British bacon imports by country 
of origin and imports of other meats 
by kinds for the first nine months 
of 1958, ’59 and ’60, were reported in 
tons by U.K. sources as follows: 
BACON 


January—September 
1958 1959 1960 
Country 
Un. South Africa 904 167 88 
Commonwealth 1,044 1,449 747 
Irish Republic 21,585 14,571 15,761 
Sweden 7,186 6,022 8,699 
Denmark 168,899 180,303 217,994 
Poland 36,544 35,297 35,369 
Netherlands 19,941 12,020 26,554 
ther 1,360 3,705 4,886 
TOTALS 257,463 253,534 310,098 
FRESH MEAT 
Type 
Beef, veal 295,065 258,313 265,800 
Mutton, lamb 269,619 295,565 300,489 
Pork 13,227 8,533 13,377 
TOTALS 577,911 562,411 579,666 
VARIETY MEATS 
Type 
Beef— 
Tongues 4,535 5,972 7,198 
Other 25,744 26,043 21,264 
Veal 1,816 1,428 1,495 
Mutton 3,688 3,758 4,545 
Lamb 10,234 10,817 13,703 
Pork 7,335 9,540 12,838 
Rabbits 9,167 7,641 7,693 
TOTALS 62,519 65,199 68,736 
CANNED MEAT 
Type 
Beef tongues 5,301 4,472 4,262 
Corned beef 49,830 44,304 28,464 
er beef 24,611 22,706 20,345 
Veal 2,403 2,119 2,400 
Corned mutton 2,809 2,492 4,795 
Other mutton 2,224 2,334 4,068 
Hams, shoulders 18,815 22,853 28,124 
er pork prod. 30,901 33,825 38,987 
All other 13,366 11,113 10,929 
TOTALS 150,260 146,218 142,374 








CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, Sept., 1960-59, as 
reported to THE PROVISIONER: 
September. 
1960 19 








59 
Cattle, head ........... 41,262 37,556 
Calves, head ........... 20,250 17,589 
BOO ORG psids ca eeck's 15,104 19,179 
Sheep, head ............ 55,447 56,455 


Meat and lard production for Sep- 
tember, 1960-59 (in lbs.), were: 


De SHI Sa ARR 9,802,481 9,936,475 
Pork and beef .......... 13,013,171 12,022,567 
Lard, substitutes ....... 1,044, 1,207,679 


yo Air ey Prt eee 23,860,308 23,166,721 

As of September 30, 1960, California had 125 
meat inspectors. Plants under state inspection 
totaled 364 and plants under state approved 
municipal inspection numbered 51. 


USDA Buys More Ground Beef, 
Canned Meat, Gravy Last Week 

The U. S. Department of Agricul- 
ture reported the purchase late last 
week of an additional 3,108,000 Ibs. 
of ground beef for schools partici- 
pating in the national school lunch 
program. 

Prices paid bidders for the meat 
ranged from 38.41¢ to 29.90¢ per lb. 
for a total of $1,235,000 in Section 32 
funds. Bids were accepted from 11 
of 28 bidders who offered a total of 
8,925,000 lbs. of the ground beef. 
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Last week’s purchases brought to 
37,779,000 Ibs. the amount of the 
ground meat bought since the pro- 
gram began last August, for an ag- 
gregate cost of $15,240,000. The buy- 
ing program will be continued until 
further notice. 

Purchase of 4,297,000 lbs. of 
canned beef and gravy for school 
lunches was also reported. Prices 
ranged from 47.97¢ to 48.49¢ per lb. 
for a total cost of $2,079,000. Offers 
were accepted from 10 of 19 bidders 
who offered a total of 9,556,950 lbs. 
Buying will be continued until 
further notice, according to USDA. 


New Meat Tenderizing Process 
Developed In Scotland—FAS 


A new method of tenderizing meat 
has been developed by scientists in 
the Ministry of Agriculture Fisher- 
ies and Food research station at Ab- 
erdeen, Scotland, the Foreign Agri- 
cultural Service has revealed. 

Meat is first dehydrated by “ac- 
celerated freeze drying” to give it 
an absorbent spongy texture, with 
the ability to soak up tenderizing 
enzymes. It is then soaked in a solu- 
tion of the biological substances 
which break down the tissues and 
soften the proteins. 

The tenderizing agent is said to 
penetrate completely through a piece 
of meat whereas previous attempts 
at tenderizing affected only the sur- 
faces. The taste is also improved. 

The new method is expected to be 
used in the production of frozen 
prepackaged meat and meat food 
products. If successful, it would 
greatly extend the use of low grade 
and low quality meats for frying or 
roasting. It would also reduce the 
demand for young slaughter stock 
and could revolutionize the livestock 
industry. 


Meats At Eight-Month Low 


Meat prices for the week ended 
October 25 were at their lowest lev- 
els in about eight months, according 
to the Bureau of Labor Statistics. 
The average wholesale price index 
on meats for the period at 94.3 was 
the lowest since the week ended 
February 23 when it was 92.4. 
Meanwhile the average primary 
market price index settled to 118.9, 
equal to its lowest since the week 
ended November 11, 1958. Current 
indexes were calculated on the basis 
of the 1947-49 average of 100 per 
cent for the same period. 
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USDA Announces Intention To 
U.S. Meat Imports Up More In September Buy Lard With Sec. 32 Funds 
; : ” e : e U. S. Department o ricul- 
Foreign meat continued to enter the United States in comparatively h P gic S 
* z ‘ ture has announced its intention to 
heavy volume in September as total imports for the period rose to 81,- h iy re 
432,277 lbs. from August volume of 79,909,144 lbs. Imports in August purchase limited quantities of lard. ‘ 
’ 2 gus ei ac a P x gus Purchases will be made with Section 
were also larger than in July. However, despite the recent increases : 
: : : 32 funds and the product will be 
in U.S. meat imports, September volume fell far short of last year’s ee : 
Seas distributed domestically to needy 
inshipments of 102,146,296 Ibs. for the month. Of total U.S. September eer aye 
‘ : : persons, institutions and other el- 
meat imports, Australia shipped 30,713,165 lbs., or about double the ane . : 
: : igible outlets. During the 1960 fiscal 
August volume of 15,531,960 Ibs. for something of a record in such 
‘ 2 ; year, the USDA bought 61,600,000 
traffic. The bulk of Australian meat shipments to the U.S. has been 
, : Ibs. of lard at a cost of $7,300,000. 
manufacturing type beef and veal, the unusually heavy production Sisk ill b d ly f 
of which was brought on by the prolonged drought. U.S. meat imports ee ee P 
3 ree packers or processors who are op- | 
are listed below as follows: : : . 
erating under federal inspection and 
Country of origin Fresh meats - edible offal —Cured meats— * * * * 
Beet, Veal eM Pork eset Sete who are in compliance with provi- 
Pounds Pounds Pounds papas Pounds sions of the Humane Slaughter Act 
RE SPE RES ER AD Th rt ae ON eee 8S a Raees 
WNGNEE OS Saree ck ie Se “S70KNO eae ee eee of 1958, so that the lard may be 
SY SERS CRE HOE ORE 1,441,258 7,274 2,220,516 57,198 712,958 : ae : 
Ee Swe Vie ands Be 6a S-) BORE OS ekeeee 0 @ aes aaa 990 shipped in interstate Coe tee Ch 
a Sik wages Se eee haem ‘ pay roe egoses. - +. gawk. eee oo. The lard must be packaged in one- 
Mexico. a-seseeeeese cee. 7 ERIS EDS SHARIR see cen elt ot ae or two-pound cardboard cartons or 
LAE Aas LR f 840 ERTS eee, oS é : 
7 ae oe eo Se 5,800 18,986 three-pound tins and must be pre- 
Totals—September 1960 53,278,547 5,323,304 2,220,516 266,459 751,850 F ‘ d 
September 1959 77,844,063 3,262,824 2,927,048 1,617,353 489,098 pared 6 accordance with BB, 1 
pier as catia USDA Specifications for Packaged 
Canned nents ——— ‘ Seusege General ian Lard—Stabilized,” (October 1959). I 
Beef Pork Miscel. Bee (treated) miscel. otals ° I 
Pounds Pounds Pounds Pounds Pounds Pounds Pounds Offers either by letter or telegram Go. 
Argentina 8,675,937 SpITy 64,652 O50. sks 37,856 - 8,048,206 were due by 2 p.m. (EST) Novem- . 
Brazil ....-. 1,868,126 mare ‘eege 0 tuttt 533 922,400 1,890,526 ber 2 and every Wednesday there- 
ib as cca 7 247,147 : aoe + J . e « : . e 
SP ae rony 3,655,432 98,902—iws 122,183 180 3,876,697 after until further notice. Deliveries : 
Germany .... 225  , SR For eer ee free A i i 
MR og en, 2,961,952 My Gace ited 3,001,186 under the first week s offers will be 
freland 6200 seeeesveeeee eteee tees seeeey 0 sere 5,535,451 made during the period December co 
i. thibwete -. 1 ‘ied >” - suabaie ta nemeeee!’ “eepese  “ee¢eue § -~:apaane yy 
(ED ame aS RS a iS 00 ed oo a RAO oo 17,158,859 19, 1960 to January 14, 1961. oa 
Poland eee alle OO ee Additional details and specifi- | con 
Uruguay .. 960000 ae os biG a cations are being mailed to packers | §°" 
|B peg ie A ata pe é ee pin Bi grep and processors. Interested persons Cow 
Sept. 1960 . 9,021,217 9,139,483 ,01 ; , A 432, : ere 
Sept. 1959 9,029,028 6,135,857 463,046 ...... 101.761 276,218 102,146,296 may contact the livestock division 
Note: In addition to the above, imports of horse meat (in pounds) for September 1960 were of the Agricultural Marketing Serv- 
o follows: Argentina, 275,118; Canada, 15,981, and Mexico, 30,000; September 1959—Mexico, ice, USDA, Washington 25, DC: for 
additional information. Prin 
Prin 
h sin (Per hank) ton 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS si By yg lea 5.350848 a 
Pork sausage, bulk Qcl., Ib.) SMOKED MEATS (el prices quoted to manu- M/W MM, ....6..66665 5.25@5.35 | Choi 
in i-lb. roll .........31 @42 Wetaneien tov, $, 1906 facturers of sausage) SIEM: So oisccnceeed 4.15@4.25 | Goog 
Pork saus., sheep cas., ny 7 Beef rounds: (Per set) SRAEMOS s ccsevinsie 3.65@3.75 
in 1-Ilb. package ....54 @58 Hams, to-be-cooked, (av.) Clear, 29/35 mm. ....1.35@1.40 i Seer 2.70@2.80 | —_ 
Franks, sheep casing, 14/16, wrapped .......... 49 Clear, 35/38 mm. ......1.35@1.50 ROSE WER. bao ic cccccce 1.35@1.45 
in 1-Ib. package ....63 @68 Hams, fully cooked, Clear, 35/40 mm. ....1.15@1.40 
Franks, skinless ...... 50 @52 14/16, wrapped .......... 50 Clear, 38/40 mm. ......1.25@1.60 CURING MATERIALS 
Bologna, ring, bulk ....50 @55 Hams, to-be-cooked, Not clear, 40 mm./up 90@ 95 
Bologna, a.c., bulk ...37 @41% 16/18, wrapped .......... 49 Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-Ib. (Cwt) | ppp, 
Smoked liver, a.c., bulk 37 @42% Hams, fully cooked, | Beef weasands: (Each) bbls., del. or f.0.b. Chgo. $11.98 
Polish sausage, self- 16/18, wrapped ..’....... 50 No. 1, 24 in is 15@ 18 Pure refined gran. nitrate STEE 
service pack. ......... 55 @72 Bacon, fancy, de-rind, No. 1. 22 in./up aE 16@ 18 : Of soda, f.0.b. , Che 
Smoked liver, n.c., bulk 51 @53% 8/10 Ibs., wrapped ...... 39% Mine sph ag Sr ae Pure refined powdered nitrate Che 
New Eng. lunch spec. ..62 @68 Bacon, fancy sq. cut, seed- Beef middles: @er set) of soda, f.o.b. N.Y. . 10. 95 Goc 
Olive loaf, bulk ....... 46 @52% less, 10/12 lbs., wrapped 39 Ex. wide, 2% in./up ..3.75@3.85 Salt, amet pen £.0.b. Goo 
Blood and tongue, n.c. 4644 @69 Bacon, No. 1, sliced 1-lb. Spec. wide, 24% in. ...2.75@2.90 Chgo. gran. carlots, ton .. 30.50 Sta: 
Blood, tongue, a.c., -- ees heat seal, self-service, pkg. 51 Spec. med. 1%-2% in. 1.85@1.95 Rock salt in 100-Ib. cow. 
Pepper loaf, bulk ..... @66% Narrow, 1%-in./dn. ...1.15@1.20 bags, f.o.b. whse., Chgo. 28.50 ‘ 
Pickle & Pimento joat asuess SPICES Beef bung caps: (Each) Sugar: oi Con 
Bologna, a.c., ice Clear, 5 in,/up ...... 42@ 46 $O.0., Wete We 2. <acces ‘ 
6, 7-0z. pack. doz. ... 2.65@ 3.60 Gasis Chicago, eatenel bar- Clear, 4%-5 inch .... 34@ 38 Refined standard cane 
New Eng. lunch spec., rels, bags, awe a Clear, 44% inch .... 21@ 23 gran., delv’d. Chgo. .... 9.61 
onan S 7-0z., doz. 4.05@ 4.92 oe me a as Clear, 3%-4 inch .... 15@ 17 Packers curing sugar, 100- 
ve loaf, spice, prime ... Ib. bags, f.0.b. Reserve, 
sliced, 6, 7-0z., doz. .. 3.00@ 3.84 resifted ......... 99 1.01 Beef bladders, salted: (Each) Ry NOME cc ooseen cc 8.80 
P.L. sliced, 6-0z. doz. .2.85@ 4.80 Chili pepper ....... 58 7% inch/up, inflated . 22 Dextrose, regular: 
P&P loaf, sliced, Chili powder ....... he 58 6%4-7% inch, inflated . 14 Cerelose, (carlots, cwt.) .. 7.7% 
6, 7-oz., dozen ....... 2.85@ 3.60 Cloves, Zanzibar .. 60 65 5%-6% inch, inflated . 14 Ex-warehouse, Chicago ... 7.9 
Ginger, Jamaica ... 45 50 Pork casings: (er hank) 
DRY SAUSAGE oe ry 29 mm./down ........ 4.75@5.00 SEEDS AND HERBS 
(Sliced, 6-oz. package, 1b.) Mustard flour, fancy 43 Ses ce siete eee ae aay Whole Ground 
Cervelat, hog bungs ... 1.05@ 1.07 DEE in ddagcsnte 38 35/38 mm. ........ - +B 60@3.00 Caraway seed ..... 30 3 
Th SR pre gee 64 @66 West Indies nutmeg 1.80 $0/42 min. ........ccc 2.45@2.60 Cominos seed ..... 39 40 
I. BEF ove dl 89 @91 Paprika, American, Mustard seed 
Holsteiner ....... Pe ee | Se ea ae 54 Hog bungs: (Each) Ss bank 20 
Salami, B.C. ........ -- 101@ 1.03 Paprika, Spanish, Sow, 34 inch cut ........ 62@64 yellow Amer. .... 20 
Salami, Genoa style ....1.12@1.14 ++-=No.1 ............ 77 Export, 34 in. cut .......57@59 Oregano. .......... 37 # 
Salami, cooked ........ @57 Cayenne pepper . 63 Large prime, 34 in. ..... @44 Coriander, 
Pepperoni ......... owe @93 epper: Med. prime, 34 in. .....29@31 Morocco, No. 1 .. . 28 3 
GN Sots cit aks 1.01@ 1.03 Weds Nes 1... 30s 58 Small prime, 34 in. ..... 16@19 Marjoram, French .. 54 6 
Goteborg... ccc eccees 91 @ 1.03 MI Si 0'C weg axed os 71 74 Middles, cap off ........74@76 Sage, Dalmatian, 
Mortadella .........+:: @64 MUM oc eccvescs 90 97 Skip bungs .............- 11@12 WR ees. sss 59 & 16-20 
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FRESH MEATS... Chicago and outside 


















































CHICAGO 
me Nov. 1, 1960 
to CARCASS BEEF BEEF PRODUCTS 
d. Steers, gen. range: (carlots, Ib.) oe ag z ha ay 7. 
yn Choice, 500/600 ..... 40 Hearts, regular, 100’s . 164en 
Choice, 600/700 ..... 40 Livers, regular, 35/50’s 2044n 
pe Choice, 700/800 ..... 3914 Livers, selected, 35/50’s 26n 
ly Good, 500/600 ...... 37% Tripe, cooked, 100’s ... Tan 
Good, 600/700 ...... hg Tripe, scalded, 100’s .. 72 
1- i call ORS Ce Lips, unscalded, 100’s 12n 
z 1 Commercial cow "99% @29 Lips, scalded, 100’s ... 14 
a. Canner-cutter cow .. 27% MEE Wicks pedis kécye es 6% 
100 Lungs, 100’s 7% 
Udders, 100’s 4%4n 
00. PRIMAL BEEF CUTS 
om. 
Prime: Y MEAT 
)p- Rounds, all wts. ..... @51 naan ’ 
nd Tr. loins, 50/70 (cl) 30 @93 Beef tongues, db.) 
z Sq. chux, 70/90 ..... 38 corned, No. 1 ...... 36 
vi- Armchux, 80/110 ... 36 corned, No. 2 ....... 34 
Act Ribs, 25/35 Icl) ..... 54 @56 Veal breads, 6/12-oz. . 115 
AC a oitteadrh ee 24 IRGRIOD: <0 visi cdeeas 135 
avels, No. 1 ....... 14 @15 1 » I1-lb./dn. 2 
be Flanks, rough No. 1 151% moons sented nes : 
—ves BEEF SAUS. MATERIALS 
Hindatrs., 5/700 .... 48n he 
ne- Foreatrs., 5/800 ..... 32% FRESH 
. or Rounds, 70/90 lbs. . 4814 
re- ig aoe Pl bo (lel) 64 * Canner-cutter cow meat, db.) 
Armchux, 80/110 re oe 36 WOSTONS - ce kcesucdvere 40 
BB, Ribs, 25/30 (cl) ..... 48 @50 Bull meat, boneless, 
ged Ribs, 30/35 del) -..: 48 @50 Pe pw oll 44% 
Bri “Ri Bee od 
). oe weg ae 75/85%, barrels ....334@34 
Flanks, rough No. 1 1514 85/907, barrels : 3644 
ram G Boneless chucks, 
: ood (all wts.): WAFER. 5 s.cci sg esines 40 
em- . — seen = 7 Beef cheek meat, 
ere- Briskets "9g . 24 trimmed, barrels .... 301% 
stait Ribs "45 @47 Beef head meat, bbls. 29%4n 
pries eee eee 5 Hae baped ate . Veal trimmings, 
11 be Loins, trim’d. ...... 60 @62 boneless, barrels .... 38 
nber COW, BULL TENDERLOINS VEAL SKIN-OFF 
fi C&C grade, fresh (Job lots, Ib.) (Carcass prices, Icl., Ib.) 
eCcill- Cow, 3 lbs./down ....... 65@ 70 prime, 90/120 51@52 
ckers Cow, 3/4 Ibs. ..........0. 70@ 75 Prime, 120/150 50@52 
ee Se ae 75@ 80 Choice, 90/120 48@49 
rsons Cow, 5 Ibs./up .......... 96@105 Choice, 120/150 47@49 
a Bull, 5 Ibs./up ........... 96 @105 Good, 90/150 ......... 42@43 
yision Commercial, 90/190 34@36 
rv- Utility, 90/190 27@29 
Se ‘el CARCASS LAMB CU, OHO 5 ees 24@25 
ty (icl., Ib.) 
Prime, 35/45 Ibs. ...... 41 @43 BEEF HAM SETS 
rime, 45/55 Ibs. ...... 40 @43 Insides, 12/up, Ib. .......... 50@51 
as Prime, 55/65 MBs. cones 39 @42 Outsides, 8/70, Ibs. .. 
or ha Choice, 35/45 Ibs. ...... 41 @43 Knuckles, 714/up, Ibs 
35@5.45 | Choice, 45/55 Ibs. ..... 40 @43 , A ee 
25 @5.35 Choice, 55/65 Ibs. ..... 39 @42 Se 
ye Good, all wts. ........ 3614 @401% n-nominal, b-bid, a-asked 
70@2.80 
.35@1.45 
\LS PACIFIC COAST WHOLESALE MEAT PRICES 
wt Los Angeles San Francisco No. Portland 
a 93 | FRESH BEEF (Carcass): Nov. 1 Nov. 1 Nov. 1 
ae ee STEER: 
coe, Oe Choice, 5-600 Ibs. ........ $38.00 @ 40.00 $40.00 @ 41.00 $39.00 @ 41.00 
trate Choice, 6-700 Ibs. -. 37.50@39.00 38.00 @ 40.00 38.50 @ 41.00 
... 10.95 Good, 5-600 Ibs. - 36,00@38.00 37.00 @ 39.00 38.00 @ 40.00 
Good, 6-700 Ibs. 35.00 @ 37.00 35.00 @ 37.00 37.50 @ 40.00 
1 .. 30.50 Stand., 3-600 Ibs. 34.00 @ 36.00 36.00 @ 38.00 35.00 @ 38.00 
28.50 cow: 
o- ip Commercial, all wts. - 29.00 @32.00 30.00 @ 33.00 33.00 @ 35.00 
6.55 Utility, all wts. ......... 28.00 @ 30.00 27.50 @ 30.00 31.00 @ 33.00 
Canner-cutter ........... 26.00 @ 28.00 25.00 @ 27.50 28.00 @31.00 
.. 961 Bull, util. & com’l. ...... 36.00 @ 39.00 36.00 @ 38.00 36.00 @ 38.00 
Re FRESH CALF: 
2, ” Choice, 200 Ibs./down .. 47.00@51.00 None quoted 41.00 @ 45.00 
tpg 8. Good, 200 Ibs./down ..... 42.00@47.00 39.00 @ 42.00 39.00 @ 43.00 
) 7.16 LAMB (Carcass): 
LL TAL Prime, 45-55 Ibs. ........ 40.00@42.00  38,00@41.00 —_35,00@38.00 
Prime, 55-65 lbs. ........ 38.00 @ 41.00 37.00 @ 39.00 None quoted 
RBS Choice, 45-55 Ibs. ........ 40.00 @ 42.00 38.00 @ 41.00 35.00 @ 38.00 
Choice, 55-65 Ibs. ........ 38.00 @ 41.00 37.00 @ 39.00 None quoted 
ole Ground} Good, all wts. ........... 36.00@41.00 35.00@39.00 34.00 @37.00 
4 FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
9 tome lbs. U.S. No. 1-3 None quoted None quoted 29.00 @31.00 
20 MRS crs acc cupchaaaee 49.00 @52.00 52.00 @55.00 49.00 @ 53.00 
20 ‘“ SR See ir 49.00@52.00 49.00 @ 53.00 49.00 @ 53.00 
37 PICNICS: 
28 ORS oo a eS ai 31.00 @35.00 31.00@34.00 32.00 @ 37.00 
54 HAMS (Cured) 
i” SRE Re aaa 44.00 @51.00 45.00 @ 50.00 48.00 @ 52.00 
59 iced: Ree a eae 43.00 @ 50.00 43.00 @ 47.00 47.00 @51.00 
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NEW YORK 
Nov. 2, 1960 
CARCASS BEEF AND CUTS FANCY MEATS 
i el., Ib.) 

Prime steer: el..b.) veal breads, 6/12-0z. ......... 115 
Minds., 6/700 ... 5.2... 51 @56 ES eR ee ere 135 
Hinds, 7/000 ........ 52 @55 — Beef livers, selected .......... 32 
Rounds, cut across, Beef kidneys .............. 27 
ena Off «0... 60s. 50 @55 Oxtails, %-lb., frozen ......... 21 

s., dia. bone, f.o. ..51 @56 

Short loins, untrim. ..70 @80 e 

Short loins, trim. ....93 @130 VEAL SKIN OFF 

DEM: v cderebec denen 15 @18 (Carcass prices, Icl., Ib.) 

MS. cat tin ivin a seiueings @58 Prime, 90/120 .......... ’52 @ 

Arm chucks .......... 37% @40 Prime, 120/150 ........ 51 @55 

Briskets @35 Choice, 90/120 .......... 46 @52 

Plates @20 Choice, 120/150 ........ 45 @51 
GOeG, “GOSS 888 Ss os 37 @41 

Choice steer: Ue ear 38 «@43 
Carcass, 6/700 ...... 41% @44% Good, 120/150 ......... 37 @41 
Carcass, 7/800 ...... 41 @42% Choice calf, all wts. ..34 @39 
Carcass, 8/900 ....., 4014 @41% Good calf, all wts. ....34 @37 
Hinds., 6/700 ........ 4914 @56 
Hinds., 7/800 ......., @ CARCASS LAMB 
— cut across, 

2. eee rere 49 @55 / 
Rds., dia. bone, f.0. ..50 @56 prime’ as/ge 
Short loins, untrim. ..55 @64 Prime, 55/65 
Short loins, trim. 77 @99 Choice, 35/45 
DD ‘vareneusee can 15 @17 Choice, 45/55 
ME ews va ay ce baviees 4612 @53 Choice, 55/65 
Arm chucks ......... 37 @40 Good, 35/45 
DE ctinge'ds Ga bat 26 @34 Good, 45/55 
WO cienes.e ek sive ce 1514 @20 Good, 55/65 3 
: (Carlots, lb.) 

Seen > : Choice, 35/45 .......... 40 @43 
Carcass, 5/600 ...... 39% @41 Choice, 45/55 .......... 38 @42 
Carcass, 6/700 ...... 3942@40% Choice, 55/65 .......... 38 @41 
Hinds., 6/700 ........ 48 @53 4 
): as: 47 @52 
Rounds, cut across, CARCASS BEEF 

SE ORE os ws pane 49 @54 (Carlots, Ib.) 
Rds., dia. bone, f.o. ..50 @55 Steer, choice, 6/700 -40 @42 
Short loins, untrim. ..50 @55 Steer, choice, 7/800 1. . 39% @41 
Short loins, trim. ....68 @75 Steer, choice, 8/900 ....39 @40 
RMN ids d tree we 15 @17 Steer, good, 6/700 ....37 @39% 
Wh x ds ay haeulene ben 44 @51 Steer, good, 7/800 ....36 @38% 
Arm chucks ......... 37 @40 Steer, good, 8/900 ....35 @38 





PHILA. FRESH MEATS 


Nov. 1, 1960 
PRIME STEER: dcl., Ib.) 
Careass, 5/700 ....... 43 @45 
Carcass, 7/900 ....... 4214 @44% 


Rounds, flank off ...51 @55 





Loins, full, untr. ....54 @57 
Ribs, 7-hone ......... 54 @58 
Armchux, 5-bone ....37 @39 
Briskets, 5-bone ..... 26 @29 
CHOICE STEER: 
Carcass, 5/700 ....... 42 @42% 
Carcass, 7/900 ....... 41 @43 
Rounds, flank off ...49 @53 
Loins, full, untr., ...48 @52 
Loins, full, trim ..... 68 @70 
Ribs, 7-bone ........ 50 @54 
Armchux, 5-bone ....37 @39 
Briskets, 5-bone ..... 26 @29 
GOOD STEER: 
Carcass, 5/700 ....... @42 
Carcass, 7/900 ....... 39% @41% 
Rounds, flank off ...48 @52 
Loins, full, untr. ....47 @50 
Loins, full, trim. ....64 @67 
Ribs, 7-bone ........ 46 @50 
Armchux, 5-bone ....36 @38 
Briskets, 5-bone ...... 26 @29 
COW CARCASS: 
Comm’|. 350/700 ..... @33% 
Utility 350/700 ...... 3044 @33 
Can-cut 350/700 ...... 29% @31\% 
VEAL CARC Choice Good 
60/90 Ibs. ........ n.q. 43@45 
90/120 Ibs. ....... 48@52 44@46 
120/150 lbs. ...... 48@52 43@46 
LAMB CARC.: Prime Choice 
A 41@43 
40@42 
39@41 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 17 
50% lean, barrels .... 18% 
80% lean, barrels .... 36 
95% lean, barrels .... 39 


Pork head meat ...... 30 
Pork cheek meat 

trimmed, barrels 3314 
Pork cheek meat, 

untrimmed .......... 31% 


Phila., N. Y. Fresh Pork 
PHILADELPHIA: (cl, Ib) 
50 @ 


Loins, reg., 8/12 .... 53 
Loins, reg., 12/16 ....48 @51 
Boston butts, 4/8 ....37 @40 
Spareribs, 3 lb./dn. ..39 @42 
Hams, sknd., 10/12 ..41 @43 
Hams, sknd., 12/14 ..40 @42 
Picnics, s.s., 4/6 ....27 @29 
Picnics, s.s., 6/8 ....25 @27 
Bellies, 10/14 ....... 26 @27 
NEW YORK: del, Ib.) 
Loins, reg., 8/12 ....48%2@54 
Loins, reg., 12/16 ....474%2@52 
Hams, sknd., 12/16 ...43 @47 
Boston butts, 4/8 ....36 @39 
Spareribs, 3/dn. ....37 @46 


CHGO. FRESH PORK AND 


PORK PRODUCTS 
Nov. 1, 1960 





Hams, skinned, 10/12 .. 4314 
Hams, skinned, 12/14 .. 41% 
Hams, skinned, 14/16 .. 4014 
Picnics, 4/6 Ibs. ........ 26 
Pienics, 6/8 Ibs. ........ 241%, 
Pork loins, boneless ... 60 
Shoulders, 16/dn. ..... 

(Job lots, Ib.) 
Peek 26vOCO 4 oo aside cease 18 
Tenderloins, fresh, 10’s 72@75 
Neck bones, bbls. ...... 12% @13 
Feet, s.c., bbls. ...... 8@ 9 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, Nov. 2, 1960 


Choice steer, 6/700 ..$ 39.25 
Choice steer, 7/800 .. 38.25 
Choice steer, 8/900 .. 37.75@38.25 
Good steer, 6/800 .... 36.50@38.25 
Choice heifer, 5/700 . 37.00@37.25 
Good heifer, 5/700 ... 35.75@36.00 
Cow, c-c & util. - 26.50@27.50 
Pork loins, 8/12 ...... 46.00 @ 46.50 
Boston butts, 4/8 .... 32.50@33.00 
Hams, sknd., 12/16 38.50 @ 40.00 
Denver, Nov. 2, 1960 
Choice steer, 6/700 .. 39.00@39.50 
Choice steer, 7/800 .. 38.50@39.00 
Choice steer, 8/900 .. 37.50@38.00 
Good steer, 6/800 ... 34.50@38.00 
Choice heifer, 6/700 .. 36.50@37.00 


COW, WHINY occ ccncee 26.50 @ 27.00 
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PORK AND LARD ... Chicago and outside 








CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Nov. 2, 1960) 








SKINNED HAMS BELLIES 
F.F.A. or fresh Frozen F.F.A. or fresh Frozen 
OE cca cae SOi8S sas 55. eek 44 «687 ......... 6/60 EA 274on 
Re $9736 5h oo ks sa doves wh ee 2714 
BD sate ncteane vip) rye MO MES. Sischele M/S: SP 261% 
MO Bestest UE Pee ee ee ie ate: 264 
Oo i eae a Se Ler eee ee ee. 26 
peat a ee RE Me We os e553 Ga NO 2K). 5 25 
i ig Ne ag oO =e OR ea ceies 16/90. 68355 23% 
33@33% ...... SMR is oases 33 
334 33% |... 3 AES 33n oo scapeatemend a nee 
. EA ss 5 Baa an es SES: 
apy Aap TS SODA 53 NSO oe 
PICNICS = A., fresh, frozen D.S. clear 
F.F.A. or fresh PR ac tN vais ee > Ieper 23n 
ie as dennss sage eae re fe 25 19% se eeeeeees 25/30 ....... 224on 
alee eRe ge PS Ra te eRe. 2314 FSR ee eee 20n 
"ate Saas SE AGE ase 24 en evens e eeses 36/40... ces 194on 
aie ah SO/OGe irk... 24 ROE Oa s akon rere 
23%......f.f.a. 8/up 2’s in ...23% FAT BACKS 
2314 @24. .fresh , coe aa 
ae roam Sis a> om Frozen or fresh Cured 
FRESH PORK CUTS =  8%n........... 6/8 ......... 10n 
Job Lot CarLet An ........-- 8/10 ........ 10% 
se onl 13%4a 
48%...... Loins, 12/dn ...... 474 13%a 
RS Loins, 12/16 ...... oS ARCS + yell lh Alles cay ve aan 14a 
42@43 . Loins, 16/20 ...... TTY Ge < -- Belafialames deri cate td = se eee 15 
, ee Loins, 20/up ...... en See oo i came oe eer 15 
35@36.... Butts, 4/8 ee amie <> laa i ie? <a rt 15 
OR Betta: Gi)... . 5555 Be. eRe EAC an cere cen ee eS 
SPo isk Butts, BBM es: cunts 32 OTHER CELLAR CUTS 
37@3712.. Ribs, 3/dn ........ 354% Frozen or fresh Cured 
SR ik. Se ee 1 Fae 2%b 14%...... Sa. sabia hoe. a: 
22.......- Ribs, 5/up .......--- 21 11% @11% Jowl Butts, loose -12Mn 
a-asked, b-bid, n-nominal + ah toon = st Jowl Butts, boxed . 
LARD FUTURES PRICES U. S. LARD STOCKS 
(ite césiinent. Beale) United States lard stocks 
FRIDAY, OCT. 28, 1960 held in warehouses, factor- 
Open High Low Close ies and packinghouses, re- 
Nov. 985 9.90 28 22 frigerated and non-refrig- 
ec. le . . 12a 
Jan. 1047 1062 1042 1062 erated, totaled 92,500,000 
Mar. 10.50 10.65 10.50 10.65b 
May 10.75 > 10.85 10.75 10.85a Ibs. on September 30, com- 


Sales: 2,240,000 Ibs. 


Open interest at close, Thurs., 
Oct. 27: Nov., 112; Dec., 251; Jan., 
75; Mar., 37 and May, 42 lots. 


MONDAY, OCT. 31, 1960 


Nov. 9.90 9.90 9.60 9.60 
Dec. 10.70 10.85 10.65 10.65 
Jan. 10.67 10.75 10.55 10.55 
Mar. 10.65 10.72 10.65 10.65a 
May sins 10.85a 


Sales: 3, 520 000 Ibs. 


Open interest at close, Fri., Oct. 
28: Nov., 111; Dec., 255; Jan., 82; 
Mar., 41 and May, 45 lots. 


TUESDAY, NOV. 1, 1960 


Nov. 9.60 9.80 9.57 9.75 
Dec. 10.70 10.82 10.67 10.80 
Jan. 10.60 10.67 10.60 10.67b 
Mar. 10.60 10.72 10.60 10.72b 
May 10.75 10.75 10.75 10.75 


Sales: 3,040,000 Ibs. 


Open interest at close, Mon., Oct. 
31: Nov., 95; Dec., 259; Jan., 86; 
Mar., 46 and May, 45 lots. 


WEDNESDAY, NOV. 2, 1960 


Nov. 9.70 10.00 9.70 9.95 
Dec. 10.85 11.05 10.85 11.00 
Jan. 10.72 10.90 10.72 10.90 
Mar. 10.82 10.97 10.82 10.97 
May 10.90 11.15 10.90 11.15b 
Sales: 4,400,000 Ibs. 
Open interest at close, Tues., 


Nov. 1: Nov., 27; Dec., 275; Jan., 
90; Mar., 51 and May, 45 lots. 


THURSDAY, NOV. 3, 1960 


See cae ‘fee 9.95a 
Dec. 11.15 11.15 11.00 11.02b 
Jan. 10.97 10.97 10.85 10.92b 
Mar. 11.05 11.05 10.90 10.97b 
May 11.15b 
Sales: 3, 000, 000. Ibs. 
Open interest at close, Wed., 


Nov. 2: Nov., 40; Dec., 282; Jan., 
86; Mar., 52 and May, 53 lots. 
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pared with 108,900,000 lbs. 
a month before and 93,- 
000,000 Ibs. on the same 
date, a year earlier. 


PET FOOD 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der federal inspection and 
certification totaled 7,562,- 
428 lbs. in the week ended 
October 8. 


SLICED BACON | 
Sliced bacon production 
for the week ended Octo- 
ber 15, amounted to 20,- 
114,952 lbs., according to 
the U. S. Department of 
Agriculture. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Oct. 28 Oct. 28 
1960 1959 
Ci} See eee ae 
P.S. lard (b) »598,347 2,678,430 
OP RL RRR mee niea Spgs 
D.R. lard (b) 960,120 6,045,219 


TOTAL LARD 4,558,467 8,723,649 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 





MINUS MARGINS SHRINK MORE THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
A further narrowing of the minus margins on hogs 

developed this week, due much to the strength of the 
market on lean cuts. Meanwhile, adjustments on the 
live hog market were downward, helping considerably 
to reduce the minus margins which, on lightweights, 
were at their narrowest positions in several weeks. 








—180-220 lbs.— —220-240 lbs.— -—240-270 lbs.— 
Value Value Value 
- ree ee an 
per percwt. per percwt. per percwt. 
cwt. fin. cwt. fin. ewt. fin. 

alive yield alive yield alive yiele 

BM OO 55 o0s noldaens $12.51 $18.04 $11.91 $16.77 $11.38 $16.03 

Fat cuts, lard ......... 4.85 6.97 5.03 7.10 4.95 6.92 

Ribs, trimms.. etc. 1.99 2.85 1.81 2.55 1.69 2.38 
Cost of hogs .......... 17.02 17.27 17.02 
Condemnation loss 08 .08 .08 
Handling, overhead 2.64 2.40 2.18 

TOTAL COST ......... E 28.40 19.75 27.81 19.28 26.97 

TOTAL VALUE ... i 27.86 18.75 26.42 18.02 25.33 

Cutting margin 39 — 54 —100 —1.39 —1.26 —1.64 

Margin last week —1.02 —145 —1.39 —1.97 -—1.72 —2.41 





PACIFIC COAST WHOLESALE LARD PRICES 


San Francisco No. Portland 


Los Angeles 

Nov. 1 Nov. 1 
De. CORCOE ccc s cede ccuens 15.50@ 18.00 16.00 @ 18.00 
50-lb. cartons & cans ...... 14.00 @ 15.50 16.00 @ 17.00 
THORGGR occ cecccesectecscee 13.00@ 14.00 15.00 @ 16.00 


ov. 
14.00 @ 18.00 
None quoted 
13.00 @ 15.00 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, Nov. 2, 1960 


Refined lard, f.o.b. 
Chicago 


Refined lard, 50-lb. fiber 


drums, 





cubes, f.o.b. Chicago 13.50 
Kettle rendered, 50-lb. tins, 

f.0.b. Chicago ......0s008. 5.00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago . 15.00 
Lard flakes .........ss.e0- 14.75 
Standard shortent 

North & South, delivered . 18.75 
Hydrogenated shortening, 

N. & S., drums, del’vd. .. 19.00 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Oct. 28... 9.95n 10.25 12.75n 
Oct. 31... 9.65n 10.25 12.75n 
Nov. 1... 9.75n 10.25 12.75n 
Nov. 2... 9.95n 10.37 12.75n 
Nov. 3... 9.95n 10.37 12.75n 


Note: add %¢ to all prices end- 
ing in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Oct. 29, 1960, was 16.6, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.8 ratio for the pre- 
ceding week and 12.0 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.037, $1.087 and 
$1.079 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Nov. 2, 1960 
Crude cottonseed oil, f.0.b 


VOMOy io cccscceseies 10 
WOMMR  EWevcdatcocees 9% @10n 
Southeast. ......... 104% @10%4n 
Corn oil in tanks, 
OS | eer 15% 
Soybean oil,’ 
f.o.b. Decatur ....... 9a 
Coconut oil, f.0.b. 
Pacific Coast ........ 125¢n 
Peanut oil, 
S.O.B. MOIS 26... 25a 14%n 
Cottonseed foots: 
Midwest, West Coast 1% 
pS eee eee 1% 
Soybean foots: 
a Rr ee 1% 
OLEOMARGARINE 


Wednesday, Nov. 2, 1960 
White domestic vegetable, 


30-Ib. cartons ....... 22 
Yellow quarters, 

30-Ib. cartons ....... 24% 
Milk churned pastry, 

750-lb. lots, 30’s .... 24% 
Water churned pastry, 

750-Ib. lots, 30’s .... 23% 
Bakers, drums, tons ..18 @18% 

OLEO OILS 

Prime oleo stearine, 

et Sear eee 11% 
Extra oleo oil (drums) 15% 


Prime oleo oil (drums) 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Oct. 28—Dec., 12.00; Mar., 12.2¢ 
19; May, 12.32-31; July, 12.35; Sept. 
12.17b-25a and Oct., 

Oct. 31—Dec., 12. il; Mar., 12.34; 
12.45-44; July, 
12.33b-37a and Oct., 
1—Dec., 
12.36; July, 


May, 


Nov. 


12.25; May, 
Sept., 12.24b-27a and Oct., 

Nov. 2—Dec., 12.08; Mar., 12 
May, 12.44-43; July, 12.51-50; Sept» 
12.33b-37a and Oct., 
3—Dec., 


Nov. 
12.32-31; 


12.47b-48a; Sept., 


May, 


Oct., 12.24b. 


a-asked, b- 


bid. 
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15% 


12.12b-25a. 


12.50; Sept. 
12.29b-33a. 
12.04-05; Mat» 
12.42-41; 

12.27. 


12.33b-36a. 

12.11-10; Mat» 
12.44-42; July, 
12.27b-33a anf 
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1 
18.00 
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15.00 


10 
»10n 
v1014n 

15% 
9a 
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144%4n 
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24% 
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23% 
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futures in 
ows: 
far., 12.20 
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50; Sept» 





BY-PRODUCTS... FATS AND OILS 








BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Nov. 2, 1960 


BLOOD 


Unground, per unit of 
ammonia, bulk 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


BE ME. nants Wetbesees ta.0ee 5.25n 
Bes PM? o < dee Smo ueeccctew see 4.75n 
ER; SEE ac ia ide Na wile vamens 4.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 


50% meat, bone scraps, bagged $65.00@ 72.50 
50% meat, bone scraps, bulk .. 65.00 
60% digester tankage, bagged .. 67.50@ 75.00 
60% digester tankage, bulk .... 67.50 


80% blood meal, bagged ........ 90.00 @ 110.00 
Steam bone meal, 50-Ib. bags 


(specially prepared) ......... 90.00 
60% steam bone meal, bagged .. 72.50@ 75.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot) *3.25 
Hoof meal, per unit ammonia .. {6.75@ 7.00 
DRY RENDERED TANKAGE 
ow test, per unit protein .... 1.15@ 1.20n 
Medium test, per unit prot. .. 1.15n 
High test, per unit prot. ...... 1.05@ 1.10n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
eee WN, COUR. ccc scicecbsccess 3.00@ 7.00 
Pigskins (gelatin), Ib. .......... 7%@ 7% 
Pigskins (rendering) piece .... 74%2@ 12% 
ANIMAL HAIR 
Winter coil, dried, 
caf. mideast, ton .......... 80.00@ 85.00 


Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece 1K%@ 
Summer processed (Apr.-Oct.) 

gray, lb 





Wednesday, Nov. 2, 1960 


| TALLOWS and GREASES 








At the close of last week, a fair 
demand prevailed on most of the in- 
edible materials. Bleachable fancy 
tallow was bid at 534@6¢, c.a.f. New 
York, the outside price on high titre 
stock. Bleachable was also in de- 
mand at 54%4@5%¢, c.a.f. Chicago, 
with offerings held at 534¢. Regular 
production special tallow met buyer 
inquiry at 4%¢, c.af. Chicago. 

Yellow grease was sought at 5¢, 
delivered East, and some inquiry was 
again noted on choice white grease, 
all hog, at 8¢, c.a.f. East, equal with 
last trading basis. In Chicago, choice 
white grease, all hog, was quoted at 
7¥%4¢ nominal, and yellow grease was 
quoted at 43¢¢, c.a.f. Chicago. 

Trading was thin on Monday of 
this week. Choice white grease, all 
hog, was reported at 814¢, c.af. New 
York, and also some movement was 
reported at 8¢, c.af., Avondale, La. 
Bleachable fancy tallow held steady 
as Eastern inquiry was again noted 
at 5%4@6¢, c.a.f. New York, quality 
of material considered. The same 


material was offered in Chicago at 
534¢, c.af. basis against bids %@ 
%4¢ lower. Some inquiry was noted 
on tallow at 5%¢, c.a.f. Chicago, and 
on special tallow at 4%¢, c.a.f. Chi- 
cago, with action slow. Edible tallow 
was again offered at 834¢, f.o.b. River 
and at 94%4¢, caf. Chicago. Some 
Chicago inquiry was at 9@9e¢. 

Early Tuesday, some movement of 
special tallow was reported at 5¢, 
c.a.f. Chicago, with some trading at 
the close of the day at 4%¢. Bleach- 
able tallow met fair inquiry again 
at 55%¢, c.af. Chicago, with some 
offerings %¢ higher. No. 1 tallow 
and good production yellow grease 
sold at 44%4¢ c.af. Chicago, and a 
little No. 2 tallow traded at 3%4¢, 
c.af. Chicago. Quality considered, 
bleachable fancy tallow met some 
inquiry at 54%@61¢¢, c.a.f. East. Edi- 
ble tallow reportedly sold at 9@9%¢, 
c.a.f. Chicago, depending on produc- 
tion. Some late trading involved 
good packer edible tallow at 9'%4¢, 
Chicago, basis. 

At midweek, a few more tanks of 
choice white grease, all hog, moved 
at 814¢, c.a.f. East. Locally, the mar- 
ket was dull and pegged nominally 
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your local DARLING Representative, or phone 
collect to the DARLING & CoMPany plant nearest you. 
DaRLING’s fast, convenient, pick-up service can save 
you money and space, and help keep your premises 


And remember—if 78 years’ experience in serving 
the meat industry can help you solve a problem of any 
kind, we’d like to help you . . . at no cost. 


“BUYING and Processing 
Animal By-Products 
for Industry” 
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There’s a 


DARLING & COMPANY 


Truck . . . as near 
as your phone 


YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
Lockland Station 
CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 


--. or your local 


DARLING & COMPANY 


Representative 
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at 7%¢, c.af. Chicago. Bleachable 
fancy tallow was still bid at 55¢, 
c.a.f. Chicago, with 534¢ the asking 
price. Regular production special tal- 
low met some inquiry at 4%¢, c.a-f. 
Chicago, and at 5%4¢, caf. East. 
Some low acid material was avail- 
able fractionally higher. Yellow 
grease was quoted at 434@414¢, c.af. 
Chicago, production considered. Edi- 
ble tallow was firmly held at 834¢, 
f.o.b. River, with best interest at %4¢ 
less. Edible tallow was last reported 
sold at 94%4.@9%4¢, c.af. Chicago, 
quality of stock considered. 

TALLOWS: Wednesday’s quota- 
tions: Edible tallow, 834¢, f.0.b. River 
and 944@9%4¢, Chicago basis; orig- 
. inal fancy tallow, 5%¢; bleachable 
fancy tallow, 55¢; prime tallow, 
5%4@53£¢; special tallow, 4%¢; No. 1 
tallow, 444¢, and No. 2 tallow, 334¢, 
all c.a.f. Chicago. 

GREASES: Wednesday’s quota- 
tions: Choice white grease, all hog, 
7%4¢; B-white grease, 4%¢; yellow 
grease, 434@414¢, and house grease, 
41%¢, all c.af. Chicago. 


EASTERN BY-PRODUCTS 

New York, Nov. 2, 1960 

Dried blood was quoted today at 

$3.75@4 per unit of ammonia. Wet 

rendered tankage was listed at $4@ 

4.25 per unit of ammonia and dry 

rendered tankage was priced at $1@ 
1.05 per protein unit. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 393,406,000 Ibs. in September. 
Of this volume, 186,064,000 Ibs., or 
47.3 per cent were shortening and 
111,044,000 Ibs., or 28.2 per cent, were 
salad or cooking oils. Shipments of 
oleomargarine oils and/or fats to- 
taled 96,298,000 Ibs., or 24.5 per cent 
of the total. Shipments in September, 
1959, amounted to 391,233,000 Ibs. 


Record Soap, Detergent Sales 

According to the soap association’s 
latest sales census report, soap and 
synthetic detergent sales for the 
first half of 1960 hit a new high of 
2,155,550,000 Ibs—up about 4.5 per 
cent from sales in the same period 
in 1959. Soap sales were at 522,548,- 
000 Ibs.—up 0.1 per cent. 


Cold Storage Hide Stocks 


Hides and pelts held in cold stor- 
age on September 30 totaled 74,992,- 
000 Ibs., according to the U. S. De- 
partment of Agriculture. This vol- 
ume compared with 74,889,000 Ibs. in 
stock a month earlier, 74,346,000 Ibs. 
a year ago and the five-year 1955-59 
average of 82,822,000 Ibs. 


40 








CHICAGO HIDES 


Wednesday, Nov. 2, 1960 








BIG PACKER HIDES: Clearance 
last week was fairly good as 130,000 
hides sold, including bookings to 
packers’ tanning subsidiaries. River 
heavy native steers sold well at 12¢, 
down 1¢ from previous volume 
movement. Butt-brands moved well 
at 101%4¢, as did heavy Texas steers 
at 10¢, and Colorado’s at 9¢, all %4¢ 
lower. About 13,000 River-St. Paul 
heavy native cows sold at 13¢, also 
down 14¢, and orders lagged late in 
the week. Light native cows, St. 
Paul’s, sold at 15¢, Milwaukee’s at 
1544¢, and River’s at 16¢, all 1@1%¢ 
lower. Another sale involved Chica- 
go plumps at 1644¢, and Kansas 
City’s, 30/45’s, brought 2544¢. 
Branded cows also sold %¢ lower, 
with Northern stock at 11¢, Ft. 
Worth-Wichita’s at 11144¢, and Okla- 
homa City’s at 12¢. At the close, 
Colorado steers were in good demand 
at 9¢. A couple of cars moved for ex- 
port at 914¢, with domestic users 
bidding 9¢. 

Demand was thin on Monday. On 
Tuesday, steer selections met fair 
inquiry at steady prices, with the 
exception of light natives, which 
were bid %¢ lower. Cow selections 
were bid 1%4¢ lower. Late in the day, 
large producers moved 14,000 North- 
ern and River branded cows steady 
at 11¢, and also a few Denvers at 
1034¢. At midweek, additional trad- 
ing took place on branded cows at 
steady prices and a fair trade was 
also noted on heavy native cows, 
light native cows, heavy native steers 
and branded steers at steady prices. 

SMALL PACKER AND COUN- 
TRY HIDES: Action was sparse 
in the small and country hide mar- 
kets. Some stock was withdrawn 
from the market, with sellers pre- 
ferring to await developments next 
week or until after the election. Mid- 
western small packer 50/52-Ib. all- 
weights were quoted at 1214@13¢ 
nominal, with 60/62’s pegged at 1014 
@11¢ nominal. The 50/52-Ib. locker- 
butchers were quoted at 101%2@11¢ 
nominal, with same average render- 
ers nominal at 91%4¢. No. 3 hides, 
50/52’s, were steady at 7@74¢. 

CALFSKINS AND KIPSKINS: 
Last reported trading in Northern 
light calfskins was at 5214¢. Some 
Eau Claire light averages moved at 
5144¢ recently. Heavy calf was 
pegged at 52144¢ nominal. River kip- 
skins last moved in volume at 44¢, 
with some Nashville production at 
4614¢. River overweights last moved 
at 34¢, and some Southwestern’s at 
33¢. Small packer allweight calf was 


THE NATIONAL PROVISIONER, NOVEMBER 5, 1 











steady at 40@41¢ nominal, as were 
allweight kips at 31@33¢. Country ' 
calf, allweight, was about steady at 
25@27¢, and allweight kips were ~ 
steady at 22@23¢. 

SHEEPSKINS: Shearlings were N 
moderately active, with Northern- D 
River No. 1’s moving mostly at .80@ 

90, and No. 2’s at .50@.65. South- d 
western product also held steady, 
with No. 1’s nominal at 1.20@1.30, et 
and No. 2’s at .75@.90. Fall clips * 
moved lightly at 1.25@1.50. Pickled a 
skins were stronger, with lambs at be 
9.50 and sheep at 11.50. Midwestern fe 
. 
lamb pelts ranged from 1.90@2.10 “4 
per cwt. liveweight basis. Full wool % 
dry pelts were nominal at .20@.21. oe 
se 
CHICAGO HIDE QUOTATIONS = 
PACKER HIDES pli 
Wednesday, Cor. date 
Nov. 2, 1960 1959 po 
Let. native steers ..16 @164%n 21 @21% the 
Hvy. nat. steers ....12 @12% 164% @17 
Ex. Igt. nat. steers ..18 @18%4n 23n 7 
Butt-brand. steers ... 101% 15 b 
Colorado steers ..... 9 14 y 
Hvy. Texas steers ... 10 14% Te 
Light Texas steers .. 14n 19n A 
Ex. lgt. Texas steers . 16n 21n sin 
Heavy native cows ..13 @13% 17% @18 in 
Light nat. cows ....15 @16 231% @24n 
Branded cows ...... 11 @12 16% @17 un 
Native bulls ........ 9% @10n 14 @14%n 
Branded bulls ...... 81%4@ 9n 13 @13%n " 
Calfskins: we 

Northerns, 10/15 Ibs. 521%n 45n 

10 Ibs./down ..... 5214n 57%4n Fle 
Kips. Northern native, Vv 

15/25 lbs. ......... 44n 40n e 

SMALL PACKER HIDES Ne 
STEERS AND COWS: Col 

60/62-Ib. avg. ........ 10% @11n 13° @14n R 
50/52-Ib. avg. .......- 1214 @13n 16 @17n hy 
SMALL PACKER SKINS gon 

Calfskins, all wts. ..40 @4in 35 @38n 

Kipskins, all wts. ..31 @33n 30n Hic 
SHEEPSKINS : 
Packer shearlings: | 
Bek aveebinsees 80@ 90 1.90@ 2.25n | HA, 

MBS 2 cost iene 50@ .65 1.00@ 1.25n 

Dry Pelts ......... .20@ .2in .21n a si 
Horsehides, untrim.  8.00@ 8.25n 12.00@12.50n f 
Horsehides, trim. ... 7.75@ 8.00n 11.50@12.00n arr 

cor 

N. Y. HIDE FUTURES stey 

Friday, Oct. 28, 1960 it 1 

Open High Low Close “ 

Jan. ... 13.76b 13.85 13.85  13.80b- .84a] SINC 

Apr. ... 13.90b 13.91 13.91 13.90b- 988} Jai) 
July ... 13.99b cece 14.000 108 

Oct. ... 14.00b 14.05b- .25a] pea 
Jan. ... 14.16b 14.16b- 45a 

Sales: 3 lots. 

Monday, Oct. 31, 1960 A 
Jan. ... 13.75b 13.96 13.90  13.95b-14.05a k 
Apr. ... 13.90b 14.08 14.05 14.05b- .1 ets 
July ... 14.00b 14.22 14.22 14.10b- .25a 
O06... DEMERS. vine wos 141 
Jan. ... 14.16b 14.25b-  .50a 
Sales: 15 lots. Sept. 
Sept. 
Tuesday, Nov. 1, 1960 9mo. 
Jan. ... 13.86b 13.95 13.90  13.95b-14.06a} 9mo. 
Apr. ... 14.00b sf sees 14.06b-15.00}  Syr. z 
July ... 14.10b 14.12b-  .228 1958 
Oct. ... 14.15b 14.20b- .30a 
Jan. ... 14.25b 14.25b- .45a] Sept. 
Sept. 
Sales: 10 lots. 9 mo. 
9mo. 
Wednesday, Nov. 2, 1960 S-yr. a 
Jan. ... 13.95b 14.38 14.18 14.38 1955 
Apr. ... 14.05b 14.40 14.30 14.42b- .48 
July ... 14.15b divas scale 14.47b- 608 
Oct. ... 14.20b 14.50 14.50 14.55b- .65 
TOA. 2: MEM e wees: 14.55b- 800 Tr 
Sales: 18 lots. 
Thursday, Nov. 3, 1960 

Jan. ... 14.15b 14.30 14.25 14.25b- 

Apr. ... 14.20b 14.37 14.34  14.30b- 

July ... 14.25b 14.44 14.44 . 14.35b- Cattle 

Ok. ... URES any wees 14.40b- Calves 

Jan. ... 14.30b 14.40b- 


Sales: 25 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Number Of Raw Garbage Feeders Down In July; 
During Month, 321 Quit Business In 48 States 


Feeding of uncooked garbage to hogs appears to be on 
the decline, according to a U. S. Department of Agri- 
culture survey. The number of premises feeding un- 
cooked garbage to hogs in July declined to 305 in 25 
states. This was a drop of 105 premises from the June 
count. During July, 321 garbage feeders went out of 
business, reducing to 8,878 the total number of garbage 
feeders in the 48 contiguous states. 

A new Connecticut law forbids feeding uncooked gar- 
bage to hogs. About 28 premises have complied to the 
new law or have discontinued the practice, leaving still 
several in violation. In Alabama, practically all garbage 
feeders have discontinued the practice or have com- 
plied to garbage feeding laws. Oklahoma in July re- 
ported a drop of 76 premises feeding garbage, reducing 
the number of violators to five. 

In South Carolina, the number of garbage feeders fell 
by 26, in Florida by 46, in Georgia by 32, whereas in 
Tennessee, the number of garbage feeders rose by 17 
since June. Arkansas reported five more garbage feeders 
in July than in June, Kansas three more and Nebraska 
uncovered its first violation in a long time. 

The number of raw garbage premises by states in July 
were: Massachusetts, 67; Texas, 55; New Hampshire, 34; 
Florida, 30; Arizona, 16; Connecticut, 15; Arkansas and 
Vermont, 11 each; Oklahoma and S. Carolina, 9 each; 
New Mexico, 8; Tennessee and Utah, 6 each; Kansas, 4; 
Colorado, 5; Georgia, Washington and New York, 3 each; 
Rhode Island, 2; West Virginia, Maine, Nebraska, Ore- 
gon, Alabama and Delaware, 1 each. 


High Ratio Could Signal New Hike In Hogs 

The hog production industry, in its relationship to the 
market on the feed (corn), appears headed into about 
a similar situation as existed about two years ago, when 
farmers decided that it was more profitable to market 
corn as pork. For the past several weeks, by irregular 
steps, the hog-corn ratio has climbed until for last week, 
it reached 16.6, basis Chicago. This was the highest 
since July, 1958. At that time, farmers had already 
launched a fast build-up in hog droves. The stage ap- 
pears set for another increase in hog numbers. 


LIVESTOCK RECEIPTS AT 56 MARKETS 


A summary of receipts of livestock at 56 public mar- 
kets, Sept., 1960 and 1959, as reported by the USDA: 





CATTLE ——CALVES——— 
Salable Total Local Salable Total Local 
receipts receipts slaughter receipts receipts slaughter 
Sept. 1960 .. 1,546,225 1,802,314 760,119 244,591 289,871 111,216 
Sept. 1959 .. 1,644,217 1,883,744 774,990 260,256 321,617 98,582 
9mo. 1960 ..12,078,592 13,832,523 6,855,773 1,657,878 1,989,353 813,925 
__- eg . -11,925,017 13,721,435 6,673,873 1,684,981 2,143,519 825,761 
yr. av. (Sept. 
1985.59) . 1,749,678 2,061,974 975,533 312,858 415,951 188,220 
—————_- HOG —SHEEP AND LAMBS— 
Sept. 1960 .. 1,683,128 2,329,771 1,499,383 812,183 1,457,067 581,511 
Sept. 1959 .. 2,103,064 2,880,698 1,790,483 893, 1,473,906 557,756 
9mo. 1960 ..17,247,359 23,265,676 15,701,418 5,320,677 9,126,446 4,493,226 
ome. Lay . -18,291,562 24,773,293 16,716,873 5,681,394 9,360,302 4,505,411 
yr. av Sept 4 
1955.59) 1,914,112 2,694,036 1,847,762 832,624 1,506,659 589,309 


TRUCKED-IN LIVESTOCK RECEIPTS 
Trucked-in receipts of livestock at 56 markets in 













Sept., 1960-59, were reported by the USDA as follows: 
Number of head Per cent of total 
Sept. Sept. pt. 


pt. 
1960 1959 1960 1959 
nae Ces. Fy, 5 aeons 1,602,786 1,674,758 88.9 88.9 
PE Sauer eee mae ke 265, 5 91.4 88.8 
Sie SE otras 2,128,144 2,602,833 91.3 0. 4 
Sheep and lambs .... 865,838 929,442 59.4 63.1 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Nov. 1, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
HOGS: 


















































N.Y. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ies $16.75-17.50 $16.50-16.85 ———— $16.25-17.25 
200-220 Ser 17.35-17.50 16.85-17.00 $17.00-17.50 17.00-17.25 
220-240... 17.35-17.50 16.85-17.00 17.00-17.50 17.00-17.25 
U.S. No. 2: 
180-200 eos 16.50-16.85 
200-220 ane 16.75-17.00 17.00-17.25 
220-240 sie 16.75-17.00 17.00-17.25 
240-270 ie 16.75-16.85 
U.S. No. 3: 
200-220 ..-$17.00-17.15 17.00-17.25 16.50-16.75 
220-240 = .... 17.00-17.15 17.00-17.25 16.25-16.75 
240-270 =.... 16.75-17.15 16.75-17.00 16.25-16.75 
270-300 ene 
U.S. No. 1-2: 
180-200 +++ 17.15-17.50 16.75-17.50 16.50-17.00 16.50-17.00 16.25-17.25 
200-220 -++ 17.15-17.50 17.35-17.50 16.75-17.00 17.00-17.50 17.00-17.25 
220-240 «++ 17.15-17.50 17.35-17.50 16.75-17.00 17.00-17.50 17.00-17.25 
U.S. No. 2-3: 
200-220 --+ 17.00-17.25 17.00-17.25 16.75-16.85 16.50-17.00 16.50-16.75 
220-240 -+- 17.00-17.25 17.00-17.25 16.75-16.85 16.50-17.00 16.50-16.75 
240-270 +++ 16.75-17.25 17.00-17.25 16.50-16.75 16.25-16.75 16.25-16.75 
270-300 ae 16.00-16.50 16.00-16.50 ————— 
U.S. No. 1-2-3: 
180-200 .... 17.00-17.25 16.50-17.50 16.50-16.85 16.00-16.75 16.25-16.75 
200-220 -»+ 17,10-17.35 17.25-17.50 16.75-16.85 16.75-17.00 16.50-16.75 
220-240 -- 17.10-17.35 17.25-17.50 16.75-16.85 16.75-17.00 16.50-16.75 
240-270 - 17.00-17.35 17.00-17.50 16.50-16.85 16.25-17.00 16.25-16.75 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 15.75-16.00 15.75-16.25 ————— 
270-330 . 15.25-16.00 —————__:15.25-15.50 15.50-16.25 15.50-15.75 
330-400 - 14,.25-16.00 14.50-16.25 14.50-15.25 14.50-15.50 14.00-15.50 
400-550 - 13.50-14.50 13.50-14.75 13.50-16.25 13.75-14.75 13.00-14.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime 
900-1100 26.00-27.00 25.25-26.00 25.50-26.25 
1100-1300 26.00-27.00 25.00-26.00 25.50-26.25 
1300-1500 25.00-27.00 24.25-25.75 24.50-26.25 
Choice: 
700-900 .. 24,25-25.75 23.75-25.25 
900-1100 ... 24.75-26.25 25.25-26.25 23.75-25.25 23.75-25.50 23.75-25.25 
1100-1300 . 24.75-26.25 24.50-26.25 23.75-25.25 23.75-25.50 23.50-25.00 
1300-1500 . 24,00-25.75 24.00-26.00 23.25-25.00 23.00-25.50 23.25-24.50 
Good: 
700-900 .... 21.25-24.75 23.25-25.25 21.50-23.75 21.00-23.75 21.75-23.75 
900-1100 ... 21.75-24.75 23.25-25.25 21.50-23.75 21.00-23.75 21.75-23.75 
1100-1300 . 21.75-24.75 23.00-24.50 21.25-23.75 21.00-23.75 21.50-23.75 
Standard: 
all wts. .. 19.00-21.75 21.25-23.25 19.50-21.50 19.00-21.00 18.00-21.75 
Util./std., 
all wts. .. 16.00-19.00 19.25-21.25 18.50-20.00 17.50-19.00 16.00-18.00 
HEIFERS: 
Prime: 
900-1100 24.50-25.00 24.00-24.50 23.75-24.50 
Choice: 
700-900 .... 23.50-24.75 23.50-24.50 22.50-24.00 22.50-24.00 22.50-23.75 
900-1100 . 23.25-2.475 23.50-24.50 22.50-24.00 22.25-24.00 22.50-23.75 
Good: 
600-800 . 21.25-23.50 21.50-23.50 20.00-22.50 19.75-22.50 20.75-22.50 
800-1000 . 20.75-23.50 21.25-23.50 20.00-22.50 19.75-22.50 20.75-22.50 
Standard: 
all wts. .. 17.00-21.00 18.50-21.25 18.00-20.00 18.25-19.75 17.50-20.75 
Util./std., 
all wts. .. 15.00-17.00 15.00-18.50 16.50-18.50 16.50-18.25 15.50-17.50 
COWS, All wts.: 
Utility . 13.50-14.50 13.25-15.75 13.00-15.00 13.50-15.50 12.50-14.50 
Commercial bes 50-16.00 13.50-16.25 14.75-16.00 15.25-16.25 14.50-15.00 
Cutter ..... 2.00-14.00 12.50-14.00 12.00-13.00 12.50-14.00 11.50-13.00 
Canner *. 50-12.50 11.00-12.50 11.00-12.50 11.00-12.50 10.50-11.50 
BULLS (Yris. Excl.) All weights: 
Commercial 17.00-18.00 17.00-19.50 17.00-18.00 15.50-18.00 17.50-18.50 
Utility - 16.00-17.00 17.50-19.50 17.00-18.00 15.50-18.00 17.50-19.00 
Cutter ..... 13.50-16.50 16.50-18.00 15.50-17.00 14.00-15.50 14.50-17.50 
VEALERS: All weights: 
Ch. & pr. . 29.00 26.00 —_——- 23.00 26.00-31.00 
Std. & gd. 18.00-26.00 17.00-24.00 -—————  15.00-20.50 18.00-26.00 
CALVES (500 Ibs. down): 
Choice ..... 21.00-25.00 20.00-22.00 
Std. & gd. 15.00-21.00 15.00-20.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Prime ..... 17.50-18. 18.50-19.00 17.25-17.75 -————— __17.00-17.50 
Choice ..... 16.50-17.50 17.50-18.50 16.50-17.50 16.75-17.75 16.00-17.00 
Good ...... 15.50-16.50 15.00-17.50 15.00-16.50 -————— 15.00-16.00 
LAMBS (105 Ibs. down, shorn): 
Prime ..... 18.00-18.25 17.00-17.50 ———— 17.00 
Choice ..... 17.00-18.00 16.50-17.25 16.50-17.50 
GE ices 15.00-17.00 15.00-16.50 
EWES: 
Gd. & ch. . 3.00- 4.50 4.00- 5.00 2.50- 3.50 3.25- 4.50  3.75- 4.00 
Cull & util. 3.00- 5.25 4.00- 4.75 3.25- 4.75 3.00- 5.00  3.00- 3.75 




















































CORN BELT DIRECT 
TRADING 

Des Moines, Nov. 2— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS GILTS: 
U.S. No. 200-220 
No. 1, 220-240 

No. 2, 200-220 

No. 220-240 

» 240-270 
» 200-220 
» 220-240 
» 240-270 
270-300 


=“ & 


$16.35 @ 17.00 
16.25@ 17.00 
16.00 @ 16.65 
15.90 @ 16.55 
15.65 @ 16.40 
15.70 @ 16.50 
15.70 @ 16.40 
15.40 @ 16.25 
14.85 @ 15.80 
16.25 @ 17.00 
15.90 @ 16.50 
15.65 @ 16.35 
15.05 @ 16.00 
14.85 @ 16.40 
16.00 @ 16.65 
15.90 @ 16.55 
15.65 @ 16.40 
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» 220-240 
240-270 
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270-330 14.45@15.75 
330-400 13.95 @ 15.25 


1-3, 400-550 12.45@ 14.50 
Corn Belt hog receipts, 
as reported by the USDA: 


eos Goes weseoes ene 
i] 
5 
nS 
nS 
° 


~~ 


cqacd 
ece 
AnD 


This Last Last 
week week Year 
est. actual actual 
Oct. 27 .. 62,000 58,000 85,000 
Oct. 28... 37,000 51,000 70,000 
Oct. 29... 45,000 39,000 46.000 
Oct. 31 ... 105,000 67,000 69,500 
Nov. 1... 66,000 84,000 79,000 
Nov...2.. 65,000 83,000 95,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Nov. 1, 


were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$24.00@26.00 
Steers, good ....... 22.00 @ 23.50 
Heifers, gd. & ch. . 20.50@24.00 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.00@14.25 
Bulls, util. & com’l. 15.50@17.00 

VEALERS: 

+ 19.00@ 23.00 

- 18.00@ 20.00 


16.50 @ 16.75 
16.25@ 16.60 
16.00 @ 16.25 
16.25 @ 17.00 
16 59@ 16 75 
16.85@17.15 
16.50 @ 16.75 
16.50 @ 16.75 
16.00 @ 16.75 
16.25@ 17.00 
16.50@ 17.00 
16.50 @ 17.00 
16.40@ 17.00 


\ 1-2, 180/200 
. 1-2, 240/270 
220/240 
200/220 
220/240 
240/300 
180/200 
200/220 
220/240 
240/270 
Sows. U. s. ‘No. 1-3: 
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15.25 @ 15.75 
14.75 @ 15.25 
13.75 @ 14.75 


Choice & prime .... 
Good & choice 


17.00@ 17.75 
- 16.00@ 17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Nov. 1, 
were as follows: 


CATTLE: Cwt. 
Steer, choice ..... $24.00 @ 25.50 
Steer, good ....... 22.50 @ 24.00 
Heifers, good ...... 22.50 @ 23.25 
Cows, utility ...... 14,00 @ 15.00 


Cows, can. & cut. .. 11.50@13.50 
BARROWS & GILTS: 

U.S. No. 1-2, 200/235 17.50@17.65 

U.S. No. 1-3, 190/250 17.25@17.50 

U.S. No. 2-3, 200/260 16.75@17.25 
SOWS, U.S. No. 1-3: 


257/325 lbs. ........ 15.00 @ 16.00 

350/450 Ibs., No. 2 .. none qtd. 
LAMBS: 

Choice & prime .... 17.00@ 18.25 

Good & choice . 16.50@17.00 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Nov. 1, 
were as follows: 


CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com/’l. 

VEALERS: 

Choice & prime .... 

Good & choice 

Stand. & good 
BARROWS & GILTS: 

U.S. No. 1, 200/240 $17.75@18.00 
No. 3, 200/220 17.25@17.35 
No. 3, 220/240 17.25@17.35 
No. 3, 240/270 16.75@17.25 
No. 3, 270/300 16.25@16.75 
No. 180/200 17.60@17.75 
No. 200/220 17.65@17.75 
No. 220/240 17.60@17.75 
No. 200/220 17.35@17.50 
220/240 17.25@17.50 
240/270 16.75@17.50 
270/300 16.50@17.00 
180/200 17.35@17.65 
220 17.50@17.65 
(240 17.50@17.65 
/270 17.00@17.50 
SOWS. U. s. ‘No. 1-3: 


Cwt. 


22.00 @ 24.25 
13.00 @ 15.00 
11.50@ 14.00 
16.00 @ 18.50 


29.00 @ 30.00 
ateen 25.00 @ 28.00 
- 19.00@25.00 


Cd at sh sah 


RO ND ND ND et bet het 
Go do bo bo Go Go Go Co tO 


No. 


N 
B88 
S 


cacgaccacccaccant 
annnnnnnnnnnnnnns 


Zz 
goos 
a ern 


15.25 @ 17.50 
14.50@ 15.50 
13.50 @ 14.50 


LAMBS: 
Choice & prime .... 17.00@17.50 
Good & choice . 15.50@17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Nov. 1, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 26.00 
Steers, std. & gd. .. 17.50@23.75 
Heifers, gd. & ch. .. 20,00@24.50 
Cows, util. & com’l. 14.25@16.50 
Cows, can. & cut. .. 10.50@14.50 
Bulls, util. & com’l. 15.00@17.25 
Vealers, gd. & ch. .. 19.00@23.00 
Calves, gd. & ch. .. 17,00@21.00 

BARROWS & GILTS: 

U.S. No. 1, 200/240 16.85@17.00 
TT.S. No. 2, 200/240 16.85@17.00 
U.S. No. 2, 240/270 16.85@17.00 
U.S. No. 3, 200/220 16.00@ 16.50 
U.S. No. 3, 220/270 16.25@16.60 
U.S. No. 3. 270/300 16.00@ 16.50 
U.S. No. 1-2, 180/200 16.50@ 16.85 
U.S. No. 1-2, 200/220 16.75@17.00 
U.S. No. 1-2, 220/240 16.75@17.00 
U.S. No. 2-3, 200/220 16.25@16.50 
U.S. No. 2-3, 220/270 16.25@ 16.85 
U.S. No. 2-3, 270/300 16.00@ 16.65 
U.S. No. 1-3, 180/200 none atd. 

U.S. No. 1-3, 200/240 16.50@17.00 
U.S. No. 1-3, 240/270 16.50@17.00 

SOWS. U.S. No. 1-3 
270/330 Ibs. ........ 15.50@ 15.75 
330/400 Ibs. ........ 14.50@ 15.75 
400/550 Ibs. ........ 13.50@ 14.75 

LAMBS: 

Choice & prime .... 16.9018.00 
Good & choice . 14,50@ 16.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Nov. 1, 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. . .$22.50@25.00 
Steers, util. & std. 17.00@22.00 
Heifers, gd. & ch. . 21.50@23.50 


Heifers, util. & std. 16.00@20.00 
Cows, util. & com’l. 13.00@16.50 
Cows, can. & cut. .. 8.00@15.00 


Bulls, util. & com’l. 17.00@18.00 
VEALERS: 

eae er er ree none atd. 

Good & choice ..... 27.00 @ 32.00 

Calves, standard - 16.00@ 28.00 


BARROWS & GILTS: 
U.S. No. 1, 200/240 17.65@17.75 
U.S. No. 1-2, 200/240 17.50@17.65 
U.S. No. 2-3, 190/250 17.00@17.25 


U.S. No. 3, 270/300 16.50 
SOWS, U.S. No. 2-3: 

300/400 Ibs. ........ 14.50 @ 15.00 

400/600 Ibs. ........ 13.75 @ 14.00 
LAMBS: 

Choice & prime .... 17.50@18.25 

Good & choice . 15.00@17.00 











WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Oct. 29, 1960 (totals compared), as reported 





by the U. S. Department of Agriculture: 

City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! ..... 13,929 11,513 50,160 42,754 
Baltimore, Philadelphia .......... 9,199 2,457 28,852 4,151 
Cincy., Cleve., Detroit, Indpls. . 20,439 5,697 124,643 14,765 
I IN oa occ tne oc SURE wages oS 17,034 7,664 34,086 8,144 
St... Paul-Wis,. areas’ : .......005.2: 34,069 27,950 108,350 26,410 
te SH ORM on one's s Caciecien e's o3 12,964 3,210 71,760 4,481 
Sioux City-So. Dak. areat ........ 25,064 TREE 102,373 18,445 
AUR DROP ka c's Vouten he he eate ites 36,936 214 75,645 18,617 
Manes City... 65 16,146 shies 33,076 Pais 
Iowa-So. Minnesota® 34,705 10,655 307,402 40,685 
Louisville, Evansville, Nashville, 

MN Fs EES OO aHe eee chs wh 8,140 5,325 51,428 
Georgia-Florida-Alabama area’ . 9,833 6,450 26,380 Tey 
St. Joseph, Wichita, Okla. City ... 20,832 1,440 42,573 9,055 
Ft. Worth, Dallas, San Antonio 14,746 5,241 12,982 26,316 
Denver, Ogden, Salt Lake City 19,732 260 14,039 33,115 
Los Angeles, San Fran. areas* 30,121 1,366 26,378 32,435 
Portland, Seattle, Spokane ...... 8,280 966 17,285 9,198 

SUUEIONED. SRNR PGRN 5s uc vs, a'nh< vaca 332,169 90,408 1,127,412 288,571 

TOTALS SAME WEEK 1959 318,658 84,373 1,400,489 270,041 

1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 


St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 


4In- 


cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 


5Includes Lincoln and Fremont, Nebr., and Gl d 


Iowa. ®I 





Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 


Moines, Dubuque, Estherville, Fort 


Dodge, Marshalltown, Mason City, 


Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 


ham, Dothan and Montgomery, Ala., 


Albany, Atlanta, Augusta, Moultrie 


and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 


Fla. 
and Vallejo, Calif. 


8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. 


paid for specific grades of 


steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Oct. 22, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B' Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto . $22.50 $23.88 $31.50 $31.55 $25.25 $22.65 $20.00 $19.55 
Montreal .. 22.10 23.70 28.80 29.00 26.07 23.80 19.35 19.55 
Winnipeg 21.80 23.54 29.27 27.00 23.58 20.50 17.00 16.80 
Calgary 20.35 24.60 17.75 21.05 22.40 19.43 16.10 16.00 
Edmonton 20.25 23.10 19.10 20.50 22.20 19.40 16.10 16.20 
Lethbridge 20.99 24.00 18.00 20.50 22.43 19.05 16.20 15.85 
Pr. Albert 20.75 23.15 19.00 20.75 22.00 19.15 15.25 15.25 
Moose Jaw 20.75 23.10 18.00 20.75 22.25 19.15 16.00 eT: 
Saskatoon 20.50 23.25 24.50 23.00 21.95 19.15 16.50 16.00 
Regina....... 1.00 22.50 22.30 22.50 19.15 15.30 15.00 


*Canadian government quality premium not ‘included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receivts at six packing plant stockyards located in Al- 


bany, Columbus, Moultrie, 


Ala., and Jacksonville, Fla., 


Week ended Oct. 29 (estimated) 
Week previous (six days) 
Corresponding week last year 


Thomasville, Ga., Dothan, 
week ended Oct. 29: 


Cattle and Calves Hogs 
iewe'ates 600 17,750 
seine 3,476 18,872 
rapcapape 2,687 16,425 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Oct. 22, compared: 


Week same 
ended week 
Oct. 22 1959 
ATTLE 
Western Canada 23,653 19.658 
Eastern Canada 20,502 19.514 
SOO Sas sdes 44,155 39,172 
Western Canada 52,934 75,956 
Eastern Canada 61,736 87,687 
TOCAS - Se e5see 114,670 163,643 
All hog carcasses 
graded ....... 126,981 175,078 
EP 
Western Canada 10,428 10.242 
Eastern Canada _ 16,198 19.383 
Lo eR ee 26,626 29,625 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Oct. 29: 

Cattle Calves Hogs Sheep 

Los Ang. 4,150 240 

Stockton 1,800 325 1,250 350 

N. P’tland 2,600 375 1,800 5,200 


THE NATIONAL 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
Oct. 28, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 265,800 301,400 137,300 
Previous 
week 249,800 301,300 133,600 
Same wk. 
1959 282,500 415,700 127,100 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st, 
New York, market for the 


week ended Oct. 29: 
Cattle Calves Hogs* Sheep 
Salable 97 4 none _ none 
Total, (incl. 
directs) 1,183 92 17,054 8,767 
Prev. wk.— 
Salable 106 8 none none 
Total, (incl. 
directs) 1.392 129 17,870 9,620 


*Includes hogs at 3l1st Street. 
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K-Frame 
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design proves... 


KOCH stainless 


ls something special! 


Koch exclusive K-shaped underframe increases 
the working floor space in the plant. The K- 
Frame design provides extra leg room and stor- 
age beneath the table for tubs, drums, and 
trucks. It keeps containers out of busy aisles. 
Like all Koch stainless tables, the K-Frame is 
strong, rigid, and easy to hose off. 





Koch experience in fabricating stainless steel 
equipment dates back to the days when stain- 
less was new. Koch engineers know the tech- 
nology of grade, gauge, and finish. They know 
which processes to apply in forming, welding, 
grinding, and polishing. Have your stainless 
equipment designed by Koch engineers. Send 
sketch for free quotation on your next project, 
or choose from the complete line of Koch per- 
formance-proved work tables. Write, wire, or 
call for additional information. 


KOCH 





Write today for Koch catalog 4177 
3300 items for the meat and food industries 








DIVISION OF KOCH SUPPLIES INC. / 2520 HOLMES ST. / KANSAS CITY 8, MO., U.S.A. / PHONE Victor 2-3788 — TWX KC 225 
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T o get the highest profit from your bacon operation, you 
can’t afford to waste part of the bacon in the lard tank. 


Only with the close-skinning, high-yield perform- 
ance of a Townsend Bacon Skinner can you save the 
maximum amount of bacon. From bellies of any aver- 
age, the Townsend will increase yield from 1% to as 
high as 3%. 


Add to that the high speed of this machine — 900 
bellies per hour — and you have an important answer 
to greater profits from your bacon operation. 

Write for full details on the 
Townsend Bacon Skinner. And ask, 
too, about the Townsend Pork-Cut 
Skinner and Townsend Ham Fatter 
— a team that brings you extra 

. profits from your bacon operation. 
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The Meat Trail... 





CONGRATULATORY NOTE is read by Mickey Rubin (center), president of 
Dallas City Packing Co., Inc., Dallas, to owners of prize-winning animals 
at Texas State Fair in Dallas. Lynn Trimmier (left), owner of grand champion 
steer, and Lynda Cook, owner of reserve grand champion, hear Rubin give 
complimentary informal speech about animal entries. Rubin is member of 
junior livestock committee of Texas Independent Meat Packers Association. 





Dr. Seher, Who Headed MID 
Northern Area, to Retire 

Dr. Otro W. SEHER, who until re- 
cently was assistant director of the 
Meat Inspection Division, U. S. De- 
partment of Agriculture, for the 
northern area, with headquarters in 
Chicago, will retire November 30 














































DR. RAFOTH 


DR. SEHER 






after more than 46 years of service 
with the MID. He has been succeed- 
ed by Dr. Leste J. Rarotu, who as- 
sumed the duties of assistant direc- 
tor for the northern area last Au- 
gust. Dr. Seher has remained in 
Chicago as a consultant since that 
time. 

Following graduation in 1913 from 
the Colorado Agricultural College 
with the degree of doctor of veter- 
inary medicine, Dr. Seher joined the 
MID at Fort Worth, Tex. In 1927, he 
Was promoted to the position of in- 
Spector in charge at Atlanta, Ga. 
Since then, he has held inspector in 
charge assignments at Sioux City 

















and Mason City, Ia., Pittsburgh, Pa., 
South St. Joseph and St. Louis, Mo. 

He was named chief of the inspec- 
tion operations section of the Wash- 
ington staff in 1945, and in 1947 was 
assigned to the Inspection and Quar- 
antine Division to assist in a cam- 
paign against the foot and mouth 
disease in Mexico. He returned to 
the MID as inspector in charge of 
the Chicago station. Dr. Seher was 
named assistant director for the 
northern area in 1958. 

Dr. Rafoth, who was chief staff 
officer for animal foods with the 
MID in Washington, D.C., for two 
years before his promotion to as- 
sistant director, joined the division 
in 1949 at Dubuque, Ia. During later 
assignments, he was stationed at 
Green Bay, Wis., and Chicago. Dr. 
Rafoth received the degree of doc- 
tor of veterinary medicine from 
Iowa State University in 1943. 


PLANTS 


Odom Sausage Co., Madison, 
Tenn., plans to start construction 
immediately on its new sausage plant 
in Danville, Ky., announced D. G. 
Opom, sr., president of the firm. The 
new plant ultimately will employ 75 
to 100 persons, he said. 


Tri-County Livestock, Inc., Colum- 
bus, O., has started slaughtering op- 
erations in part of the old plant of 
The Danahy Packing Co., Buffalo, 
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N. Y. Water E. Soars, JR., secre- 
tary and owner of Tri-County Live- 
stock, new lessee of the Danahy fa- 
cility, reported about 465 hogs were 
slaughtered the first day. He said 
weekly volume could reach 8,000 to 
10,000 by the end of the year and 
the present force of 31 employes will 
be stepped up to 40 or 45 as business 
develops. 


Knickerbocker Meats, Inc., a New 
York City purveyor, has moved to 
new quarters at 409 W. 14th st. The 
firm has taken over the entire build- 
ing, which has been newly equipped. 


At a recent meeting of the Ontario 
(Canada) Hog Producers Associa- 
tion, a proposal was made for the 
development of a $10,000,000 chain 
of meat processing plants across On- 
tario to be known as Federated Al- 
lied Meat Enterprises Co-operative, 
Ltd., with headquarters in Toronto. 
The project is to be financed by the 
issue of 100,000 cooperative common 
shares of $100 par value. An im- 
mediate objective of $1,000,000 to 
start the project was establised. 


JOBS 


CiaupE A. Scott has been pro- 
moted to the newly-created position 
of vice president for marketing at 
The Braun Brothers Packing Co., 
Troy O., announced Atan J. 
Braun, president. Scott went to 
Braun’s as general manager last 
June. He was formerly manager at 








HONORARY American Farmer degree 
is presented to R. W. Reneker, vice 
president of Swift & Company, Chi- 
cago, by Future Farmers of America 
president Jim Thomas, Patterson, Ga. 
Honorary degrees are given in recog- 
nition of outstanding and continued 
efforts to foster and promote FFA 
organization and activities. Reneker 
was the only representative of a 
meat packing firm so honored this 
year. FFA was founded 33 years ago. 
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Memphis Packing Co., Memphis, 
Tenn., a division of Armour and 
Company, Chicago. 


The election of T. G. REDMAN as 
a vice president of Swift & Company, 
Chicago has been 
announced by 
Porter M. Jarvis, 


president. Red- 
man, comptroller 
of Swift since 


1952, was elected 
to the new posi- 
tion at a recent 
meeting of the 
board of direc- 
tors. A native of 
Chicago, Redman joined Swift in 
1919 and has held positions in the 
office of the G. F. Swirt estate, the 
general accounting department and 
the comptroller’s office. He was ap- 
pointed assistant comptroller in 1947. 
He is currently chairman of the 
board of Globe Life Insurance Co., 
an insurance affiliate of Swift; a 
member of the Chicago control of 
the Controllers Institute of America, 
and serves on the American Meat 
Institute accounting committee. 


Three new personnel changes 
within Hygrade Food Products 
Corp., Detroit, have been announced 
by Huco Storkin, chairman of the 
board and president of Hygrade. At- 
BERT Woops, formerly assigned to the 
Detroit executive offices, has been 
named general manager of Hy- 





T. G. REDMAN 





J. SCHUMACHER A. WOODS 


grade’s Tacoma, Wash., plant. He 
succeeds Don R. Witson, who has 
been appointed director of sales and 
merchandising at the firm’s Indian- 
apolis plant. Joun F. ScHUMACHER, 
a former president of the Independ- 
ent Meat Packers Association of 
Omaha, Neb., has been appointed 
manager of Hygrade’s Omaha plant. 


JosepH GruLIANA has been ap- 
pointed general manager of Herman 
Diele, Inc., Hoboken, N.J. 


Appointment of P. J. D1 Rocco as 
manager of the dry sausage depart- 
ment of Armour and Company, Chi- 
cago, has been announced by Ear 
CLEMENTS, Armour foods sales man- 
ager. Di Rocco joined Armour in 
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LOOKING over outline of Meat Sci- 
ence Institute course sponsored last 


summer by National Independent 
Meat Packers Association at Rutgers 
University, New Brunswick, N. J., are 
Georges Vulliamy (left), visitor from 
Switzerland, and Robert Kular, NP as- 
sociate editor and 1960 MSI ‘‘gradu- 
ate.”’ Vulliamy is making tour of U.S. 
meat packing plants to learn new in- 
dustry techniques to take back to his 
family’s sausage manufacturing plant 
in Lausanne, Switzerland. Plant pro- 
duces 25,000 Ibs. of sausage a week. 





1945 as a dry sausage salesman in 
New York and later served as New 
York district sales supervisor of dry 
sausage for the company. 


DEATHS 


KENNETH R. Haynie, 48, superin- 
tendent of the Wilson & Co. plant at 
Buenos Aires, Argentina, and bro- 
ther of Wilson president Roscor G. 
Haynie, died November 1 on an air- 
plane en route from Buenos Aires 
to Chicago. He had been ill about 
three weeks and was going to Chi- 
cago for medical treatment, accom- 
panied by his wife, Mary, and a phy- 
sician. Haynie also is survived by 
his mother, two children and three 
grandchildren. 


RUSSELL J. YOUNG, 53, vice presi- 
dent and general manager of Young 
Packing Co., Inc., Decatur, IIl., 
passed away. He is survived by his 
widow, GERTRUDE, and a stepson. 


MartHa W. Bennett, formerly 
assistant manager of Koch Equip- 
ment Co., Kansas City, Mo., passed 
away recently. Mrs. Bennett, who 
retired from Koch in 1958, had been 
associated with the packing industry 
equipment supplier for more than 
40 years. 


Lowe.tt A. VanFossan, 55, head 
of the labor relations department at 
Swift & Company’s Evansville, Ind., 
plant, died of a heart attack recently. 
VanFossan joined Swift in 1930 at 





Evansville and was transferred to 
the Chicago general office in 1945; 
he returned to Evansville in 1949 as 
head of the labor relations depart- 
ment. Surviving are his wife, Mar- 
GUERITE, and a son, JAMES. 


Huco Det Perro, 52, president of 
Del Pero-Mondon Meat Co., Marys- 


tack recently. His company, one of 
the leading hotel supply houses, re- 
ceived international recognition last 
winter when it supplied all the meat 
for the athletes and others at the 
Winter Olympics at Squaw Valley, 
Cal. The firm was founded in 1920 
by Del Pero’s father, JosepH. Active 
in industry affairs, Hugo Del Pero 
had been scheduled to address last 
week’s convention of the National 
Association of Hotel and Restaurant 
Purveyors in Phoenix. 


ville, Cal., suffered a fatal heart at- la 


Rosert J. Davis, 49, sales manager 
for Schweigert Meat Co., Inc., Min- 
neapolis, died recently. Surviving 
are his widow and three sons. 


Epcar Metzcer, 70, retired partner 
in Metzger Bros. Packing Co., Pa- 
ducah, Ky., passed away. 


Cuartes D. Witsur, 69, a retired 
sales manager for Armour and Com- 
pany, Chicago, is dead. 


TRAILMARKS 


A four-day sale at Southwest 
Meat Co. helped the Yuma, Ariz., 
firm celebrate its fourth anniver- 
sary recently. According to Ciar- 
ENCE JONES, owner of the firm, 
Southwest Meat has doubled in vol- 
ume since its first year in business. 


Rosert N. Peck has resigned as 
vice president, treasurer and a di- 
rector of Tobin 
Packing Co., Inc., 
Rochester, N. Y., 
effective Novem- 
ber 1. Peck, who 
has been with 
Tobin for the 
past 18 years and 
who has held the 
position of treas- 
urer since 1956, 
will continue to 
serve the firm in 
a consulting capacity. Before joining 
Tobin in 1942 as controller, Peck 
served in the Quartermaster Gen- 
eral’s office in Washington D.C. 
Peck said he intends to join his son 
in Orlando, Fla., and devote more 


R. N. PECK 


time to personal interests. @ 


The appointment of James W. 
BrowiTt as acting secretary of the 
American Shorthorn Association, 
Omaha, Neb., has been announced 
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by JAMES ToMSON, JR., association 
president. Browitt has served for 
three years as executive assistant of 
the breed association. He succeeds 
KENNETH R. FuLK, who resigned 
from the post. 


Dr. Horace P. AnprEws, head of 
the statistics division in the research 
laboratories of Swift & Company, 
Chicago. was a principal speaker at 
a recent technical forum in St. Paul, 
Minn. Dr. Andrews’ talk was en- 
titled “Integration of Statistical 
Technique in Process Development 
and Optimization.” 


CuHar.LeEs J. TOBIN, market research 
manager for Oscar Mayer & Co., 
Madison, Wis., has been named 
chairman of the organizing commit- 
tee of the Madison chapter of the 
American Marketing Association. 


Three Denver, Colo., meat pack- 
ing executives have formed a cor- 
poration to manufacture and dis- 
tribute an automatic, coin-operated 
grocery dispensing machine. A 
charter of incorporation was issued 
by the state of Colorado to Grocer- 
ette Vending Machines, Inc. The 
incorporators are: DAVE AVERCH, sec- 
retary of Capitol Packing Co.; Sry- 
MouR HELLER, partner in Denver 
Rendering Co., and H. P. S1itverMan, 
general manager of Imperial Meat 


D : me 

FIRST PRIZE for top carcass at South- 
ern Wisconsin Junior Livestock Ex- 
position in Madison is $150 check, 
presented to Tim Cretney of Dodge- 
ville (right) by William Marquart, 
general livestock procurement man- 
ager for Oscar Mayer & Co. of Madi- 
son. Oscar Mayer special award was 
presented to exhibitor who entered 
what was considered to be outstand- 
ing meat-type hog in show. Cretney’s 
brother Bob won second place in 
carcass judging and was presented 
second prize of $75 by Oscar Mayer. 





Co. The machines, some of which 
are refrigerated to handle meat and 
dairy products, will be placed in 
supermarkets, motels, apartment 





houses, trailer courts, college dor- 
mitories and 24-hour gas service 
stations. Each machine handles 10 
products and is completely automat- 
ic. The items handled are meat, but- 
ter, eggs, milk, canned goods, bev- 
erages and bread. The machines are 
weather-proofed for outdoor use so 
that self-service can be provided 
after store hours. 


JOsEPH COHN, vice president of 
the Amalgamated Meat Cutters and 
Butcher Workmen of North Amer- 
ica, AFL-CIO, will be honored for 
his leadership in promoting Israel’s 
economic development through in- 
vestment in Israel bonds. He will re- 
ceive a labor-management tribute at 
a testimonial dinner on December 1 
in New York City. 


Nick BEucHER, JR., president of 
Packing House By-Products Co., 
Chicago, announced that the firm 
has discontinued its meat brokerage 
division. The company retains its 
hide, tallow and feed divisions. 


Louis E. Waxman, president of 
Colonial Beef Co., Inc., Philadelphia, 
was re-elected assistant treasurer of 
the Golden Slipper Square Club 
Camp, a non-sectarian summer camp 
at Bartonsville, Pa. The camp pro- 
vides summer vacations for needy 
children in the Philadelphia area. 








NOTE 








The Front Cover of October 22 in 
this magazine showed the Griffith 
Prague Powder Drum without the 
red checkerboard design. 


In answer to many questions, there 
is no change. The Prague Powder 
drum will continue to carry the 
same checkerboard design you see 
illustrated in this space. 


THE GRIFFITH LABORATORIES, INC. 




















2526 Baldwin St. 
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cutting action...no 
hammermill action with 


M & Ay meat converters 






Shown here is an M & M meat converting installation in a 
rendering plant. Converter is arranged for feeding from 
the first floor by means of a conveyor. Material can 
also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
veyor. Machine is designed so material cannot collect 
inside and throw equipment out of balance. Provides fine, 
uniform cutting of meat, shop fats and bones. Wide 
range of sizes and types. Write for further information. 


MITTS & MERRILL 


1001 SO. WATER ST. * SAGINAW, MICHIGAN 
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NEW TRADE LITERATURE 











Packinghouse Equipment (NL 
1222): More than 1,000 equipment 
and supply items used by packers, 
sausage manufacturers, fabricators 
and locker plants are listed, de- 
scribed and illustrated in a 230-page 
catalog issued by Phil Hantover, Inc., 
Kansas City, Mo. Charts, diagrams, 
buying specifications and an index 
are included. 


Smokehouse Control System (NL 
1221): An automatic smokehouse 
control system is the subject of a 


bulletin recently issued by Calgon 
Co., a division of Hagan Chemicals 
& Controls, Inc., Pittsburgh. Opera- 
tion of the system is automatic, the 
operator needing only to set the de- 
sired percentage weight loss on dial. 


Liquid Gages and Valves (NL 
1126): An eight-page catalog +376, 
published by the Jerguson Gage and 
Valve Co., covers practically the 
complete line of the firm’s products. 


Franks and Vienna Peelers (NL 
1193): Time Saver Corp. has pub- 
lished a small, four-page folder, 
along with photographs of its line of 
such equipment, to be studied by 


























same time save you money. 


manufacturing processes. 
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B STAINLESS STEE 


HELP YOU 
CUT COSTS AND PROTECT 
THE PURITY OF YOUR PRODUCTS 


Yes, Viking Heavy-Duty Type Pumps made of stainless steel, monel 
or other alloys can help protect the purity of your products and at the 


You can save upwards of $300 to $400 on some sizes because these 
pumps can be operated up to 100% rated speed on thin liquids, in- 
creasing the capacity, thus requiring smaller size pumps. 

Your exacting requirements can be met better than ever before 
because we now have entirely new, modern foundry facilities and 


So, if your specifications call for stainless pumps, see how you, too, 
can save on this new line of full speed Vikings. 


For Information, send today for Catalog $ 
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x) VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. * In Canada, it’s ‘‘ROTO-KING’’ 
Offices and Distributors in Principal Cities 
See Your Classified Telephone Directory 


Pumps 
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interested persons and firms. Main- 
tenance, specifications, construction 
and costs of the units are covered in 
the literature. 

Electrical Hog Stunning (NL 
1101): This humane, efficient and Un 
economical method of dispatching 
hogs, together with the required 
equipment, its installation, use and | ~ 
maintenance are described and il 
lustrated in a four-page bulletin | ‘. 
published by the manufacturer, The a 
Globe Co., Chicago. om. 

Meat Packaging (NL 1128): Ques- - 
tions as to what’s the best package | [3 
to create the split-second impulse y 
to buy are answered in a new 
colorful sales folder made available 7 
by the package material manu- | jw 
facturer, Paramount Paper Prod- | Pla 
ucts Co., Omaha. 40 

Electric Walkie Trucks (NL 1191): | #™ 
A new bulletin issued by the Ray-' 
mond Corp., illustrates and describes 
the company’s line of electric walkie | 
trucks designed for narrow aisle | pr. 
operations. a 

ra. 

Material Conveyors (NL 1100): ig 
Forty-two ways to transfer mate- a 
rials on conveyor systems are enum- | — 
erated, illustrated and described in 
a collection of technical papers pub- | we 
lished by the Rapids-Standard Co. | SS 
Inc., Grand Rapids, Mich. The com- | THE 

a ; St., 
pany manufactures the Rapistan line | _” 
of conveyors, casters and wheels. . 

ue 

Humane Slaughtering (NL 1192): = 
The Cincinnati Butchers’ Supply Co. | Na1 
has published a four-page circular ~_ 
on proved techniques for immobili- 
zation, including data on the equip- | Prof 

: thro 
ment required. ale 

Polyester Wall Panels (NL 1130): | Bur 
Descriptive literature on the advan- | 
tages of reinforced polyester panels \ 
manufactured by this Niagara Falls, | ¥/3™! 
N.Y. firm has recently been made | MAR 
available to firms such as ferti- | 
lizer processing plants which have | #9 4 

, : § Wash 
a problem with excessive corrosion. 

Products and Services (NL 1162): | 920 
The Raytheon Company has com- i 
plied a six-page circular which lists | __ 
its several divisions and branches, | cmc 
their locations and the kind of prod- A 
ucts manufactured by each. boner 

PROY 
I eee 

Use this coupon in writing for New Trade HO 
Literature. Address The National Provisioner, 
giving key numbers only (11-5-60). 4 
pM eS ee ee 
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eis CLASSIFIED ADVERTISING if 
ruction 
ered in Undisplayed: sey solid. Minimum 20 words, Count address or box numbers a 8 
$3,001 | additional ward i each, Pie words. Headlines, 75¢ one. —e. ad. 
tion anted,"" specia rate; minimum vertisements, 75¢ per ine. Displayed, 
words, $3.50 additional 7 20¢ each. $11.00 per inch. 
; (NL aie can WEEKLY SPECIALS 
nt and Unless Specifically Instructed Otherwise, All CLASSIFIED ADVERTISING PAYABLE 
atchin Classified Advertisements will Be Inserted IN ADV, CE We list below some of our current offerings for sale 
; r Over a Blind Box Number. PLEASE REMIT WITH ORDER of machinery and equipment available for prompt 
quire ship s. 
se and PLANTS FOR SALE EQUIPMENT FOR SALE Current General Offerings 
and il 2855—FROZEN MEAT SLICER: GEMCO, 2-16, auto. 
bulletin MEAT CANNING PLANT: | feed, stainless table, 3 HP. mtr. _' $2,500.00 
Mod U.S. inspected e-sto: lant, complet. | ‘ sage 
or, The |e te tone. New, modern canny et Located in | THE LAZAR COMPANY 2826—MINCEMASTER: Griffith, 50 HP. ----$2,500.00 
we new industrial area on railway siding. 12, ar Fryers —_ . pert yore 62 — 
sq. ft. floor Space with ample cooler space This P 40 HP. elec. m *. & controls, good cond.__ ,650. 
plant Specializes in Pit-cooked Barbecued beef brokers : dealers * sales agents °ppraisers 2828—SMOKEHOUSE: Julian b-cage, 14 long, 8° 
Ques- and pork and other Specialty items. Also spe- ide, 89” high. staj | doors, § HP blower 
cializing in No. 10 size canned meat for schools | 1709 W. HUBBARD ST., CHICAGO 22, ILL. heb ‘i "9 et ‘salen: dude. gos P 
ackage | ina otte: institutional trade. Centrally loectes PHONE CAnal 6.0200 fired fenerater, sta $1,250.00 
ulse for nation-wide business. Also located in one Wed --_ SAR Fup et Lateee 
mp of the nation’s best livestock Producing areas. 2723—SLICER: U.S. Wedh.  1IB GG -$ 950.00 
F 5 E NATIONAL PROVISIONER * 
shane SW. mare be Chicago. 10, =| NEW—USED—reEBujir 2887—COOKER: Dupps Sx, iktd. head, center 
a ice co i i mfr.______ $1,950. 
Pee, ce a ee fe | MACHINERY FOR MEAT PACKERS — Berar} be 50074 w/air piping 
bs; IN CHICAGO: For sale, modern wholesale meat | : obe cap., 
Prod- Plant in re-inforced concrete buil - Total | RENDERERS—sausace PROCESSORS Sane Vales ee 250.00 
area 18,000 sq. ft, 11,000 sq. ft, railed coolers, . ; ¥ 
000 sq. ft, ouse. Balance office ae | and ALUED FOOD INDUSTRIES gg A or how ag ne. yp ng pees 
Chicago a na IONER, “16 ig | mdl #7794 interleaving device $4,500.00 
i NK caiedipeesls ke 2868—TEE CEE PEELER: mal, #1WI3, ser. #810526, 
ay-~ with shaker 4 HP. Phase, goo 
cribes MISCELLANEOUS USED EQUIPMENT SALE ONG ----..-$ 900.00 
; Many choice items including Anderson Expeller, YDRAULIC CuRB PRESSES: (2) French Oil 
2890—H 
valkie MAKE THESE PRODUCTS IN THE U.S.A melters hasher grinder, scales, trucks, ete. Mill 450 ton 17” dia. ram x 24” cake, 40” stroke, 
. cP . F 1 t . 
aisle | processes AVAILABLE: For production’ of or Complete list and details, = is nee fn tere al a Pla 
entral and Eastern European meat products, write 2 diti ea. $2,350.00 
Prague ham, Praguer and Debreciner frank. W. E. HARVEY SWIFT & Co #12312 very good con Mon ---____ eee a: 
100): furters, Hunter, durable and fresh salamis ana PURCHASING DEPARTMENT. 2894—HAMMERMILL: Gruendler mdi. 1929, 60 HP., 
1100): | a hundrea oer specialties. FS.512, THE NA Union See : 3600 rpm. 220/440 v. 3 ph. 60 cy. TEFG mtr. & 
mate- ager TV StONER, " M- Mores i Cle oe: onde, Chicago, mi. starter. Good cond. Motor like new..__ $ 895.00 
M-177—TRACK SCALE: Toledo mdi. 31-2122 FC 
num- SRB Scere ; i --$ 295.00 
ed kh DO You Have EXTRA ANDERSON EXPELLERS 16004, 1000# dial x 1# graduation. § 

HOG KILLING CAPACITY? M-157—GRINDER: Buffalo ##78-B, 25 HP____$ 850.00 
pub- We need a packer to custom kill 1,100 hogs per All Models, Rebuilt, Guaranteed taint tock “bow! 
rc week now, and in the future, for year around * x M-159—MIXER: Buffalo #3, stainless stee 50.06 

0., business, We can Provide all trucking. W-445, We Lease Expellers hand tilt, 7 HP. bi Ca eee SE _ 
Com- | JHE NATIONAL PROVISIONER. “<t W. Huron PITTOCK s M-I64—FROZEN MEAT SLICER: Keebler, Io HP. 
1 line St., Chicago 10, 11. & ASSOCIATEs, Glen Riddle, Penn motor, 220 V., 3 phase 6g aves 2 $ 225.00 
ls. DRESSED HOGS 1—York 8” x 8”, Y-36 enclosed ammonia com- M-165—FLAKE-ICER: York mdi, 2TLA352, 5 HP. 

Due to our increased killing capacity, we can pressor 2-cylinder, Standard V-belt drive. Womaatiisitcara Nt 7 
192): | offer selected or regular dressed hogs on | 1—York Ta" x 74", ¥.36 enclosed ammonia M-190—COOLERS: (2) Niagara mdi. 632, direct ex- 
" | steady basis to go to tne cast coast. W-495, THE | | compressor weayinder, standard V-belt Ore | pension ammonia, % to 3 HP. mtrs...ea. $ 450.00 
y Co. | NATIONAL PROVISIONER, 15 W. Huron St., Jath flat wheel. é i 
Chicago 10, Tl. FS-468, THE NATIONAL PROVISIONER, 527 M-20I—BAND SAW: Jim Vaughn, mdi. K, 15”, w/ 
cular Madison Ave., New York 22, N. y. Salsleny: chee tehte. $ 250.00 
bili- LOSS CORPORATION WANTED FROZEN MEAT SLICER: Model 15A, U.S. Berkel M-204—TY-PEELER: mdi. 500, w/tank ______ $2,350.00 

‘ eavy Duty, gh speed sg cer. Variable speed ” ” 

WP” | Sima parchae oP mag TOM ke acure | Het Dut ay “ton age punta, with thick: | M250—SMOKEHOUSE Cages: tam) 30 ee 
saler with a substan tax loss. Principals only. | NSS range of 0” to %”. Fully automatic Hy- high, S-sta., 42” sticks ea. ‘ 
Hurst GHE NATIONAL PROVistOnee: 15 W. fro bane in opel, etah satan M-293—COOKER: 5’ x %, flat bolted heads, 20 HP. 
30): Huron St., Chicago 10, Ti, factory personnel last month. Perfect working mtr. thru Foote Bros. reducer: ~_......_ regen 
van= order. Can be seen any time. New line of prod- M-294—COOKER: 5 x 10’, Anco Laabs, w/I5 HP. 
USDA—GOVERNMENT PROBLEMs? ucts eliminates need of this machine. Will motor, 220 V., 3 Phase, 60 cycle $1,250.00 
nels WE EXPEDITE LABELS (¢ hour service) Sonifice price to get needed room for expan. : : ill #3CV. 25 
‘alls. | Plans, Construction, Inspection, FDA, Sales | ‘ion. FREEMAN FOODS, P. 0. Box 47, Worth- M-207—HOG: Mitts & Merrill #3CV, $ 650.00 
au Matters. We supply FASTEST Go ington, Indiana dE a hepa tautntnni ses ; 
nade information. Lew cost: Monthly, | FOR SALE: Two Basic food Aro-Matic Sausage M-313—TANK: (storage) 60,000 cap., 10’ high 

P hourly, Per item. molding and Packaging machines, mode} #100 straight side, ||’ dia. closed top purchased 1952. 
rti- JAMES V. HURSON tnd #102, each with one 8 on, mold. Good condi- cost over $4000.09. ene $ 450.00 
Lave | Westlbee Bide. 11426 ©. Street... w Repi ‘to Gwaltney Moe, RATED! goint. S-1038—UNIT COOLERS (3) Coldjet mdi. 24410ATC 

4 r Te ye eply to RA » Smith- | 5.19 : ‘oldjet mdi. : 
ick Washington, 5, D. c, Telephone REpublic 7-4122 field, Virginia excellent condition. ea. $ 575.00 
Juneau 10 H.P. B filer, b 1, hand fi d. : vi 
nroker with office, | O14 male good condition ”® °#l hand fire “aoe aa pare ggttle, 1900324, s? HP. 
d'wholeeaiere “woked meat nitems for chains 25/35 H.P. Juneau oil burner boiler, excellent | Motor, 5 Areety, © Syele oe 
2M- | 4nd wholesalers -o10, ATIONA O- | condition. 12 AIR COND. CABINET TYPE SMOKEHO 3 
i" VISIONER, 15 W. Huron St., Chicago 10, Tl. H.-P. Dutton oi] burner boiler. (can switch a 13’4”" long x 8710” wide 86” high, good 
lists as) Excellent condition. Can see it in oper- meee eee $ 850.00 
hes, | cuicaco Bonzn, Limited to space, specializing | #tion. i 
: » _ . Tl : aluminum, Heavy & 
od- | ™ canner ana cutter cows, can use up to 200,- areal Will cores, poe aed ter terme ae phn a swim tial ea. $ ” 0 
900 pounds of boneless meat from out-of-town KRESS PACKING COMPANY . eM é 
boners, Fresh or frozen. W.505, THE NATIONAL WATERLOO, WISCONSIN C-JIS—PAK-ICER: Vilter 31, ton, #AMNI6, bey 
VISIONER, 15 W. Huron St., Chicago 10, nl. FOR A SHORT TIME ONLY: We will “a eee of Mc ee . 
—_—e | ——— Dupps Gambrelling Table, size 5’ x 10’ with a F-4272—BLOOD ORYER: Mechanical § x 12’, flat 
H 26” platform, and scalding vat, size 5’ x 8’ x 30” head, 40 HP, charging dome one end____ $1,350.00 
TT d 2 1 00, ‘ ‘ 
rade 0G ® CA Le e SHEEP t 0 Drior sales {aay comp & COn tenets mabiect All items subject to prior sale and confirmation 
ner, SAUSAGE CASINGS ing, 500 East Markham, Little Rock, Arkansas, e New, Used & Rebuilt Equipment 
ANIMAL GLANDS aaveinote te * Navidators and Appraisers 
* i b. per week capacity WRITE FOR FULL PARTICULARS 
e * Readily converted to B.A.I, 
ae Selling Agent © Order Buyer + Aeparate office and garage’ building 1631 S. Michigan Ave., Chicago 16, tl. 
toker @ llor @ Ex rier @ J rier | * Adequate parking facilities 
- Counse si E; tote) mporier * Just off freeway networks near heart of city WAbash 2-5550 
* 56,000 square feet of floor space 
Sa § & * Equipment available. Inquire: 
e WILLIAM L. ZIEGLER 
1830 Union Commerce Bldg., Phone PRospect 
7 SO, DEARBORN ST., CHICAGO 5, ILL. | 1-4535, Cleveland 14, Ohio 
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CLASSIFIED ADVERTISING 





[Continued from page 49] 





POSITION WANTED 


PACKINGHOUSE EXECUTIVE 
GENERAL MANAGER: A money maker with 
highly successful background and record in cost 
reduction, product development, plant improve- 
ment, scheduling, promotion and business fore- 
casts. Excellent references. Speak German and 
Spanish fluently. W-484, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 








MANAGER 

CAPABLE: Money maker, thoroughly experi- 
enced in packinghouse management and opera- 
tions, including slaughtering, curing, sausage 
manufacturing, personnel administration, indus- 
trial engineering, sales, etc. W-471, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PLANT MANAGER 
DESIROUS: Of making change. Many years’ 
experience - all ends of meat packing business 
duction and sales. Complete resume 
furnished a request. W-486, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








MANAGER-SUPERINTENDENT: 40 years’ practi- 
cal operating experience in medium and small 
beef-pork plants. Manufacturing, processing, ren- 
dering, mechanical etc. Not ready for retire- 
ment. Benefits excluded. W-472, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





GERMAN SAUSAGE MAKER: Master degree, 
familiar with all sausage operations, also 


POSITION WANTED 


HELP WANTED 





CAR ROUTE 
SALESMAN or MANAGER 

EXPERIENCED: In provisions, beef, veal, lamb. 
Wishes to return to meat or allied industry. 
Heavy car route sales experience plus 6 years’ 
home office manager of 55 route division includ- 
ing many mixed car accounts with large inde- 
pendent packer. Good personal producer, can 
handle heavy individual car route, branch, chain 
store ts, or as you wish. Also 
considerable personnel experience in _ hiring, 
training beginner salesmen. Best references. De- 
gree in business administration. Sober, good 
reason for ch Will relocate. Available im- 
mediately. For complete resume write W-485, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill., or call Fred E. Dean, HE 
74902, Austin, Minn. 














ASSISTANT PLANT ENGINEER: Wide experi- 
ence full line maintenance, refrigeration, lay- 
out. Young, aggressive. W-513, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES MANAGEMENT EXECUTIVE: Available. 
Experienced in all phases of packing operation. 
Family man. East of Mississippi. Immediate. W- 
517, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED 








meats, boiled and canned hams and packaging 
operations. Desire position as foreman or super- 
intendent. W-487, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: 12 years’ experience in 
pork processing. Curing, smoking, packing, 
cooked hams, sliced bacon and all pork boning. 
Also familiar with government controls and 
cost in yields. W-514, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 


CHEMICAL ENGINEER: 10 years’ experience 
with rendering and solvent extraction equipment 
and processes. Interested in equipment sales and 
process development in rendering or related in- 
dustries. W-496, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 








PRODUCTION MANAGER: Of complete packing 
plant in south, wants to relocate. Heavy on sau- 
sage manufacturing experience. Prefer south. Re- 
plies confidential. W-498, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


BEEF SUPERINTENDENT: 27 years’ experience, 
modern slaughtering methods, hides, mainte- 
nance, sales—distributive, chains, carlots through 
brokers, east or west coasts. W-499, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








CATTLE BUEYR: 16 years’ experience in all 
classes of slaughter cattle. Will transfer any- 
where. W-500, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





FOREMAN: Curing, smoking. Desires a steady 
job. 20 years’ experience. Age 46, non-drinker. 
References. Honest. W-511, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: Age 52, desires 
change. 30 years’ practical experience and prov- 
en ability. Thorough knowledge. Available with- 
in 30 days. W-515, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT 


FULL LINE: Ohio packer with modern plant, 
wants officer caliber manager of operating di- 
vision. Experience in directing meat plant oper- 
ations important, but proven ability to plan 
and organize and to develop men is essential. 
Base salary is equitable and is supplemented by 
bonus. Send brief resume showing past accom- 
plishments and earnings, to Box W-501, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MEAT PACKER WITH LARGE OPPORTUNITY 
LOOKING FOR: Salesman to call on large and 
small chain stores and large supermarkets. Meat 
experience helpful but not necessary. SELLING 
experience essential. Plenty of room for advance- 
ment, well-established firm with growing busi- 
ness. Salary plus commission and expenses. Chi- 
cago area. W-489, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





_CANNED MEAT MANAGER 
LARGE INDEPENDENT: Food company seeks 
executive experienced in buying and selling do- 
mestic and imported canned meats. Excellent 
opportunity. Submit full details. Our people know 
of this ad. W-490, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





FOREIGN MEATS 
EXPERIENCED MAN: Who knows the trade, 
wanted for sales of imported meat to processors, 
chain stores and distributors. Replies held in 
strict confidence. W-466, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MAN, EXPERIENCED and ACQUAINTED: With 
packinghouse meats and meat by-products, to 
organize buying units for purchasing lungs, melts, 
cheap cuts, etc., in a few large packinghouse 
centers. To work out of general offices located 
in central U. S. Permanent position, excellent 
salary. Answers confidential. W,492, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





CONTROLLER — ere 


MEDIUM SIZED: Meat pr y hav- 
ing national and international distribution of 
well known consumer products, headquarters in 
east, seeks man with accounting degree plus 

approximately 10 years’ experience in public and 
private accounting. Managerial abilities are nec- 
essary for t growth op- 
portunities. Five figure salary plus other com. 
pensation benefits. Please send complete re: 
of experience and education with salary require 
ments, for prompt consideration. All replies held 
in strict confidence. Our staff knows of this 
position vacancy. W-488, THE NATIONAL PRO. 
VISIONER, 527 Madison Ave., New York 22, 
N.Y. 











BEEF MAN: Wholesale meat y in Chicago 
area needs a beef man familiar with cutting, 
fabrication, sales and production. This is a per- 
manent opportunity for the right man. Please 
forward yur qualifications to Box W-483, THE 
NATIONAL PROVISIONER, .15 W. Huron St., 
Chicago 10, Ill. STRICTLY CONFIDENTIAL. 








BEEF DEPARTMENT MANAGER 
EXPERIENCED BEEF MAN: To take complete 
charge of beef department. Ability to buy and 
supervise operations, also with knowledge of 
sales, ability to plan operations and obtain re- 
sults. Midwest location. Write details of experi 
ence, age, salary, etc. Replies will be held i 
strict confidence. W-491, THE NATIONAL PR 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





HOG CUTTING FOREMAN: Western area packer 
has opening for qualified supervisor capable of 
performing all operations. Send resume of ex- 
perience, personal status and salary requirements 
to Box W-479, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





WANTED: Man sales trainee to become trader 
in our Boston office. Contact Mr. John Mur- 
dock, c/o E. G. James ge ode — Fruit 
and Produce Exchang Tel 

2-1250, 





Boston. 





SAUSAGE KITCHEN FOREMAN 
TO DIRECT: Sausage making, smoking opera- 
tions under general direction of assistant plant 
superintendent, in full line packinghouse in 
southern Ohio. Computer formulations used. 
Position demands alert, progressive manager cap- 
able of growth with company. Good salary and 
Send brief resume in con- 
fidence to Box W-475, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 


SPACE WANTED 


SPACE WANTED: 6 to 8,000 sq. ft. refrigerated 
space plus 3 to 4,000 unrefrigerated space, suit- 
able for food processing in Chicago area. Must 
be able to obtain B.A.I. inspection. SW-478, THE 
NATIONAL PROVISIONER, 15 W. Huron St, 
Chicago 10, Ill. 














PLANT WANTED 





WANTED TO BUY or LEASE: U. S. Govern 
ment inspected plant with capacity of 25 cattle 
and/or 100 hogs per hour. Located in corn belt. 
PW-516, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 
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LASTING MEAT COLOR AND 


SEASOLIN 


COLOR, FLAVOR & 
FRESHNESS RETAINER 


HAM 
BACON 





“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 





LARD 
» SAUSAGE 






























linking and hanging device. ¢ 
Saves time and money for 
sausage makers everywhere 
Inquiries speedily an ‘dl 
THE TWISTICK co. Pert ans hy aah 











THE NATIONAL PROVISIONER, NOVEMBER 5, 196) 














means PERFECT GRINDING .. . 


naa. 


a 3" ae 
; , 


Improved design No. 766 Capacity up to 
25 cattle of feed screw — 20,000 Ibs. per hr. 
ae werOeIeS aapenty No. 666 Capacity up to 


NER, 15 ° ° 
rating without 10,000 Ibs. per hr. 
increasing horsepower 


requirement. This, and 

the many other features of RAPID SAFETY FEED 

ANCO Meat and Fat Grinders SANITARY DESIGN 

guarantee HIGH CAPACITY and TAPERED ROLLER BEARINGS 
eliminate poking, mashing, heating LUBRICATION FEATURES 

and backing-up of the product. The fully HEAVY CONSTRUCTION 
enclosed helical gear drive and large LIFETIME SOCKET SHAFT 


roller bearings insure the most 


silent and efficient drive. NO FRICTION OR MASHING 


Write for ANCO Meat Processing catalog No. 64B for further details. 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


5323 S. WESTERN BLYD., CHICAGO 9, ILLINOIS 





na + li 





ae: ee 
xX Pe ee fe se 
I 
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the manufactured casing that’s a “natural” 


Sausage lovers smack their lips over Brechteen’s “Old-Tyme Smoked Flavor”. 
Because of greater porosity, Brechteen casings assure exceptional smoke 
penetration. You'll smack your lips over climbing profits, because 
Brechteen is extruded to your exact specifications at amazing 
savings. No waste! 50% less drying time! 100% uniformity! 
Brechteen is the ideal casing for all types of sausage— 
fresh, smoked, cooked, dry. Also slicing products 
SAVES YOU MORE I . : i 
and rings. Write today for free information. ALWAYS UNIFO 
Service by qualified sausage technician available. 


GREATER aed py 
SMOKE PENETRATION ee CAN BE PRE-SEWN, 
3 PRE-PRINTED, PRE-TIED 


NO WASTE CUTS DRYING TIME 50% 


THE BRECHTEEN CORPORATION - 4706 S. ADA STREET - CHICAGO 9, ILLINOIS 
In Canada: /ndependent Casing Company of Canada, Ltd., 1100 Craig Street East, Montreal 24, Quebec 
In Latin-America: Address The Brechteen Corporation, 4706 S. Ada St, Chicago 9, lil., U.S.A. 
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